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To the Reader, 


By His Collection full of pleaſing va- 
WL r7iety, and of ſuch uſefulneſs in 
2 £48 the Generality of it, to the Pub- 
SIFSS lique, coming to my hands, I 
ſhould, had 7 forborn the Publication thereof, 
have treſpaſſed in a very conſiderable concern 
upon my Conntrey-men, The like having not 
in every particular appeared in Print in the 
Engliſh tongue. There needs no Rhetoricating 
Floſcules to ſet it off. The Authour, as is well 
known, having been a Perſon of Eminenty 
for his Learning, and of Exquiſite Curioſity 
' in hus Reſearches, Even that Incomparable 
Sir Kenelme ,Digbie Knight, Fellow of the 
| Royal Society ad Chancellour to rhe 
Queen Mother , (Et omen in Nomine ) 
His name does ſufficiently Auſpicate the work, 
I ſhall only therefore add, That there is here- 


4 ( as by the Table hereunto affix'd will evi- 
j* dently to thee appear ) 4 ſufficiency of Solids 
/ as 


To the Reader. 
as well as Liquids for the ſating the Curioſt- 
ties of each or the niceſt Palate, and accordin 
fo that old Saw 1z the Regiment of Health, 
Incipe cum Liquido, &c. The Liquids pre- 
mitted to the Solids. Theſe being ſo Excellent 
zn their kinde, ſo beneficial and ſo well order- 
ed, 1think it unhandſome,if not injurious, 
by the trouble of any further Diſcourſe , to 
detain thee any longer from falling to ; Fall 
fo therefore, and much good may it do thee, 


Fare-well. 


(r) 

PTRS EN LE BARBER 

A Receipt to make Metheglin as it is wade at 
LICE, Communicated by Mr. Maſillon. 


tAke one Meaſure of Honey, and three 
Meaſtres of Water, and let ic boll cull 
one meaſure be boiled away , ſo that 
there be lefr three meaſures in all; as 
for Example, take to one Por of Honey, three 
Pots of Water,and let ic boil ſo long;till itcome 
ro three Ports, During winch time: you muſt 
Skim it very well as ſoon as any ſcum riſeth ; 
which you are to continuz till there riſe no 
ſcum more. You may, if you pleaſe, pur ro ie 
ome ſpice, to wit, Cloyes and Ginger; the 
quantity of which is to be proportioned aC- 
cordirg as you will have your Meath; firong, of 
weak. - But chis you do' before ir begin to boil, 
There are ſome that put either Yeaſt of Beer, 
pr Leayen of bread into it, to make It work. 
But this is not neceſſary atall; and much leſs co 
ec it into the Sun, Mr, Maſi {lon Coth neither 
he one nor rhe other, /' Afcerwards for to Tun 
t, you mult ler ic grow Luke-warm, for to ad- 
ance it, And it you do' intend to keep your 
leathe along time, you. miy put into it ſome 
Opps on this faſhion. Take to every Baire' of 
B Meathe 


(2) 


Meathe a Pound of Hops Without leaves, that 
1s, of Ordinary Hops uſed for Beer; but well 
cleanſed, taking only the. Flowers, withour 
the Green-leaves and ſtalks. Boil this pound 
of Hops in a Pot and half of fair water, ili :; 
come to one Por, and this quantity is ſufficient 
for a Barrel of Meathe, A Barrel at Liege bold- 
erh ninety Pots, and a Pot 1s as much us a 
Wine quart in Englaxd. (I have ſince been in- 
form-d from Liege, that a Pot of that-Countrey 
holdeth 48 O.nces of Apothecary's meaſure; 
which I.judge co be a Pottle according to 
Loxdon meaſure, or two Wine- quarts,) When 
you Tyn your Meath, you muſt not fill 
your Barrel by half a foot, that ſo it may 
have room to work, Then ler it Rand fix weeks 
fligntly Ropped ; which being expired, if che 
Meath do not work, ſtop it up very cloſe.; Yer 
muſt you not fill up the Barrel co the yery 
brim, After fix Months you draw off the clear 
into another Barrel, or ſtrong Bottles ,, lea- 
ving the dregs, and filling up your new Bar- 
rel, or Botrels, and fopping it or thera very 
cloſe, &-als N 
* The Meath that is made this way, (Viz. In 
the Spring, in the Month of Apr;/ or May, which 
1s the proper time for-makipg of it, ) will keep 

many a year, | 
| : White 
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hite Metheg lin of my Lady Hungerford : which 
is exceedingly praiſed. | 


Take your Honey, and mix it with fair wa- 
rer, until the Honey be quite diflolved, IE it 
will bear an Egge to be aboye the liquor, che 
breadth of a groat, it is ſtrong enough ; if not, 
put more Honey to it, rill ir be ſo firong; 
Then boil ir, till ir: be clearly and well skim- 
ed; Then put in one good bandful of Straw- 
berry-leaves, and half a handful' of ' violet 
leaves; and half as much Sorrel : a Dou- 
zen tops of Roſemary ; four. 'or' five tops 
of 'Baulme-lezyes : a handful of Harts-copgue; 
and a handful of Liver-worth ; a little Thyme, . 
and a lictle Red-ſage ; Let ic boil about 
ar» hour; then put it intoa Woodden Veſſel, 
where ler it ſtand, till ic be quite'cold ; Thew 
put it into the Barrel ; Then take half an Ounce 
of Cloves, as much Nutmes;; four: or five Races 
of Ginger ; bruiſe it, and pur it into «fine bag, 
wich a ſtone to make it fink, that ic may hang 
belowthe midd{e: Then op ir yery cloſe. 

The Herbs and Spices are in, proportion for 
ſix Gallons, 

Since my Lady Hungerford ſent me this Re. 
ceipr,, ſhe ſent me word, that ſhe now vuſerh 
( 2nd liketh becter) tro make the: Decoftion of 
Herbs before you put the Honey toir, This 

| | B 2 Propor- 
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Proportion of Herbs is to make bx Gallong of 
DecoGtien, ſo that you may take tight ot nine 
*,Gallons-of water, When' you have drawn our 
-in:0; Fout- Water," all:;the -yerane of the Heibs, 


| throw, them, awayy.and take jthe; clear De- 


 coRton- (leaving the ſectiings ) apd wheo ic is 
Lukewarmy:; Diffolye:your -proportionofiBoney 
iniir.; Aﬀteritis well diflolved ;arid laved with 
.trong Arm$ or woodden Inftrumenis; like.Bat- 
-rle-doqrs of: Scaops,, boil it. gently, cull you 
:have-takeni.away! all rhe; ſcum ;- chen;make an 
end: of well: boyling- it, about {an hour 1n all, 
"Then. pour it-into a wooden veſiel;,- and: let it 
ſtand till it be cold. Then poir- the clear 
through a Sieve of hair, ceaſing pouring when- * 
you come to the foul thick ſertling.: Tun the 
.clear 1nto. your. veſſel , ( without Barm) ' and . 
Rop' it iup cloſe, with the Spices.in it:, till you 
: perceve. by the_hiffipg that; ir.begins: te work. 
Then -giveit»ſome little 'veng,. elſe the: Barrel 
k%. would break.; :When 1t 1s ati the end:-of: the 
| whe 6-4 Rop It up cloſes ' She:uſerh; ro make 

ic 2x, the end. of Summer, when ſhe:takes.up her 
:Hooenege begins co drink: it in Lent,” -But It 
will be befter if you defer piercing it tifl next 
Wintex, - 'Whed arc of che Barrel is drunk, ſhe 
borcelech che'reſt, Which -makerh ic quicker and 
-berter, You clear the*DecoRion from the 
Herbs by..a Hair-fieve, Y 


4. as Howe 
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Some Notes about Honey.” 


The Honey of dry open Countries, where 
"there is much Wild- chyme , Roſemary, and 
Flowers; is belt. Ir: is of three. ſorts, Virgin- 
honey,” Life-honey y and Stock-honey.** 'The 
fict is the | bett. The Life-haney nexc. © The 
Virgin honey is of Bees: thar ſriirmed the 
Sprins: before and are taken” op in Aurumn; 
and is made beſt by chiiſing tic Enket combs 
of the” Hive,” and then letting the* Florey run 
out of them'lying upon aSicve wi: hour preſſing 
ic, or breaking of "the Combs, The Life-honey 
is of the ſame Cornbs broken -afcer the Virgir.- 
honey is run'from it; The Merchants of Honey .. 
do uſe to mingle all the forts 'rogerher. The 
firſt of a Swarm i is called Virgin: honey. 'That of 
che next year, afrer the Swarm Was hatched, is 
Life-honey.. And ever after, it 'is Honey of 
Old-Rocks, Honey that is forced: our of the 
Combs, will alwiys caſte - of Wax,” - Hampſbize 
Honey: is moſt 'efteemed at London,” Abour 
Biſleter there is excellent good. Some” account 
Nirfokk, honey the belt.” PR"Y 


Mr. Corlſelliſes Antwerp Meath. 


To make good Meath)'s good White and thick 
Mar filian” of 'Provenct-hiogey is ' teſt; and-6F- 
chat, ro four Holland Pints' (rhe Helland Ping... 
> B 3 is 


(6s) 
is very lictle bigger then the Zygl;b Wine- 
pint : ) of Water, you muſt put rwo ponnd of 
Honey ; The Honey muſt be fticred in Water, 
till it be all melted ; If it beftirred about in 
warm water, it will melt ſo much the ſooner. 
When all 1s diffolved, ic muſt be ſo ftrone 
chat an Egge may ſwim in it with the end up- 
wards. Andif it be too ſweet or too ſtrong,be- 
cauſe there is roo much Honey ; then you miiſt 
pur more water tot; yet ſo, that, as aboye, an 
Hens Egge may ſwim with the point upwards : 
And then that newly added water muſt be like- 
wiſe well ſtirred abonr, ſo that ir may be min- 
Sled all alike.If che Eggs fink (which isa token 
chat there is not honey enough ) then you mult 
put more Honey to it, and ftir abour, cill ic be 
all diſſolyed, and the Eggs ſwim, as aboveſaid, 
This being done, ic mult be hanged over the fire, 
and as it beginneth ro ſeeth, the ſcum, that doth 
ariſe upon it, both. before and after, muſt be 
clean skimed off, When it is firſt ſer vpon the 
fire, you muſt meaſure ir firſt' with a tick, how 
deep the Kettel is, or how mnch Liquor there 
be in it; and then it muſt boil ſo long; till one 
thicd part of it be boiled away, When ir is thus 
boiled, 1t'muſt be poured our into a Cooler, or 
open veſſel, before it be tunned in the Barrel;buc 
the Bung-bole muſt be lefr open, that it may have 
yent, A veſſel; hich hath ſeryed for Sack is beſt. 
To 
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To make excellent Meathe, 


To every quart of Honey, take four quarts 
of water, Pur your water ina clean Kettle orer 
the fire, and wich a ſtick rake the juſt meaſure, 
how high the water 'comerh, making a notch, 
where the ſuperfictes coucheth che (tick. - As 
ſoon as the water 1s warm) pur in your Honey, 
and let ir boil, skiming ir always, till -it be very 
clean ; Then pur to every Gallon of water, one 
pound of the beſt Blew-raifins of the Sun, firſt 
clean picked from the ſtalks, and clean waſhed, 
Lec them remain in the boiling Liquor, till they 
be chroughly ſwollen and ſoft; Then take them 
out, and put them into a Hair-bag, and frain all 
the juice and pulp and ſubſtance from them in 
an Apothecaries Preſs; which put back into 
your liquor, and ler'it boil, cill ir be conſumed 
Juſt to the notch you took ar firlt, for the mea= 
ſure of your water alone, Then Tet your Li- 
quor run through a Hair-ſtrainer into an empty 
Woodden-fat,' which muſt ſtand endwiſe, wich 
the head of the upper-end out ; and there ler it 
remain till che next day, that the liquor be quite 
cold. Then Tun it up into a good Barrel, nor 

filed quite full, bur within chree or four fingers 
breadth ; ( where- Sack hath been, is the beſt ) 
and let the bung remain open for fix weeks 
with a double bolter-cloth lyipg upon it, ta 
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(8) 
keep out avy foulneſs from falling in. Then 
ſtop it up cloſe, and drink not of it cill after 
nine months, 

This Mearhe is ſingularly good for a Con- 
ſamprion, Stone, Gravel, Weak-(ighr, and many 
more things. - A Chief Burgqmaſter of Ant- 
werpe, uſed for many years to drink no other 
drink but this; at Meals and all times, eyen for 
pledging of healths. And though He were an old 
man,he was of an extraordinary vigor every ways 
and hadeyery year a Child, had always a great 
appetite, and good digeſtion ; and yet was 
not fat. 


A weaker, but very pleaſant, Meathe. 


To every quatt of Honey take fix of water;boil 
it till + be conſumed, skiming it well all the 
while. Then pour it into an open Fat, and let 
it cool. When the heat is well Nlakened, break 
into a Bowl-full of this warm Liquor, a New- 
laid-egge, beating the yolk and whice well with 
It; then pur it into the Fat co all the reſt of 
che Liquor, and fir it well together, and it 
w:1l become very clear. -Then pour it into a 
fie-yery clean Barrel, and pur co it ſome Mother 
of Wine, rhat is in it's beſt fermentation or 
working, and chis will make the Liquor work 
alſo, This will be ready co drink in three or 
four Months, or ſooner, 

An 
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An Excellent white CMeathe. 


Take one Gallon of Haneyz.and four of wa+ 
rer; Boil and ſcum chem ill chere riſe ob more 
ſcum ; then puc in your Spice a little bruiſed, 
which is mott of Cipnamon, a little Ginger ; a 
lirtle Mace, and a very little Cloves, Boll ic 
with the Spice 1n ity till ic bear an Egge, Then 
take it from the fire, and let it Cool in a 
Woodden veſlel, cill ic be bat lukewarm ; 
which chis quanticy will be in four or five or 
fix hours, Then pur into it a hot coſt of White- 
bread, ſpread oyer on both fades, pretty thick 
with freſh barm; that will make it preſencly 
work. Let ic work ewelye hours, cloſe coyered 
with Cloyes, Then Tun it into a Runlet where- 
in Sack hath been, char is ſomewhart too big for 
chat quantity of Liquor; for example, that ic 
kll it not by a Gallon; You may then put a little 
Limon#pill-in wich ic. After it hath remained 
in the veſſel a week or cen days, draw it into 
Bottles. You may begin to drink it after two 
or three Months : Bur ic will be better after a 
year, Ir will be very ſpricely and quick and plea- 
ſant and pure white. | 


A Receipt to make a Tun of Metheg lin, 


T:ke two handfuls of Dock ( alias wild Car- 
. ot )) a reaſonable burthep of Saxifrage, Wilds 


a ſage, 


(10) 
ſage, Blew-button, Scabious, Betrony, Aegri- 
mony, Wild-marjoram, of each a reaſonable 
burchen; Wild-chyme a Peck, Roots and all. 
All theſe are to'be gathered in the fields, be- 
rween the two Lady days in Harveſt, The Gar- 
den-herbs are theſe; Bay-leayes, and Roſe- 
mary, of each two handfuls ; A Sieveful of 
Avens, and as munch Violet-leaves : A handfoul of 
Sage z* three handfuls of Sweet-Marjoram. 
Three Roots of young Botrage, leaves and all, 
that hath not born ſeed; Two handfuls ef 
Parſley-roots, and all that hach not born Seed. 
Two Roots of Elecampane that have not ſeed- 
ed: Two handfuls of Fepnel that hath not ſeed- 
ed: "A peck of Thyme; waſh and pick all your 
herbs from filchvand' graſs : Then: pur your field 
herbs firſt into the botrom of a clean Furnace, 
and lay all your Garden-herbs therecn; then 
fill your Furnace with clean water, letring your 
herbs ſeeth) till they be fo render, rthar you may 
eafily ſlip oft the skin of your Field-herbs, and 
that you may break the roots of your Garden- 
herbs between your Fingers. Then lade forth 
your Liquor, and fer ir a cooling, Then fill - 
your Furnace again with clean water to theſe 
Herbs, and let them boil a quarter of an hour. 
Then pur it co your firſt Liquor, filling the 
Furnace, until you have ſufficient co fill your 
Tun, Then as your Liquor begins ro coo! , and 


- 0.2 
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is almoſt cold, ſer your ſeryants to temper 
Honey and- wax in it, Combs and all, and ler 
them temper it well rogether, þ:erking- the 
Combes very ſmall; ler cheir hands and nails 
be very clean ; and when you have tempered ir 
very well cogether, cleanſe ir through a clean- 
ſipg eve into another clean veſſel; The more 
Honey you have in your Liquor, the ftropger it 
will be, Therefore ro know, when it is firong 
enough, take rwo New-laid-eggs, when you 
begin to cleanſe, and put them 1n whole into 
the bottome of your cleanſed Liquor; And if 
it be ſtrong enough) it will cauſe the Egge to 
aſcend upward, and to be on the trop as broad as 
ſix-pence; if they do not ſwim on the top; pur 
more. 


The Counteſs of Bullingbrook's white Metheglin« 


Take eight Gallons of Conduir.water, and 
boil ir very well; then put as much Honey in 
it, as will bear an Egge, and tic 1t well toge- 
ther. Then ſec ic upon the fire, and put inthe 
whites of four Eggs to clarihe it; And as the 
ſcum riſeth, cake it off clean : Then pur in 
pretty quantity of Roſemary, and ler-it boil, 
till ic tafteth a licele of ir: Theo with a Scum- 
mer take out the Roſemary, as falt as you can, 
and ler it boil half a quarcer of an hour ; put ir 
into earthen pans co cool; next morning put it 

into 
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pit ioto-it 2 lictle barm, 'and 
taped and ſliced; And-let 


Into 2 barrel; and 
an} Oance of-& 
ic ſands 


- A Webbes Meath. 


SY Dy who maketh-the Kings Meathe; | 


orderech- 41c:chis..” Take .as much of. Hyde: park! 
waret: as,will make a-Hogſhead- of Meathe: 


Boil, in it! abouc two: Ounces of the beft'Hopp's; 
for/abour half an hour, - By that time, the wa-! 


rer-will have drawn out the rengeh of | the 
Hopp: 8. Then skim them clean off, and all che 
froch, or+whateyer. riſech-of. che. water. .;Then: 
iflolre. in it warm about one part-of, Honey. to 
ſix of water ; Laveand beat it, ti/Lall che Honey 
? be perfectly diflolved; Then boil ir, beginning 
gently; cijtall che ſcam'be: riſer, and iſcommed 
Ayway--.Jc. muſt boil in, all | abouc”' ewo-hours.”' 
Half an bour, before you end your boiling, pur 

WG it ſomeRoſcmary- rops, Thyme, Sweet- mar- 


RF Jorame,/'one Spfig-of-Minch,' in all about half a 


gh/and-as,much!Sweer-bryar-leayes as all: 


»4 | theſe; inall/abopr a handful of herbs, and'two! ' 


: d:;Givgers and: one ; Ounce of! 


Ounces: 
bruiſed Qinamon.: He: did 'uſe to put} in{arfew: 
.and;Mace ; Bur: che King did! not: cane: 


_ Claws 
- Forghem. [Let:all theſe boil about half/ar-hour,: 


'C 0 ! _ chen 


'Or: fixWeeks: Then bottle i it up. 
PIE aſt be ſure nor to lerie Rand. a all | 


sf 


"I Jy k \ 


ſee it is very clear and —_— tede-onbthe * "Rn; 
- Quor into another Kiver, carefully;not tworeaile _ 
rhe ſertlings from the bottom, lo Rea 
ſee any dregs begin to riſe, ſtay d,-anc 
let it remain;ueſtirred,: cill all be ſettled: One. 
Ther lade out:the Liquor again,as before; 3nd | 


need be, . change: ic agvaims a0ro;.another Kivers © 
all wh'ch is done to the end 6 dregs mayg0-' | 


alovg with: che, Liquor it: envinig ic into; the! 
veſle]. 'ben16.is coldand reifect clear; \tunit 
_.im6:4:Cask, that hath'been: uſed for Sack, and 
Kopic up cfoſe,: having an eye cogiveit « lictle 
vent; if it ſhould work. If if caſt out any foul 
Liquor in working, fill it up always pteſently 
wich ſome of the ſame liquor, that yoirhaveſkepr 

in bottles for that end. When ir hath oooh, 
and is well ſettled (which may be in about rwo 
'months or ten Weeks) draw it into Glaſs-lows. 
tles, as long! as it comes clear; and it will be 
rready todrink in a Month or two : bur will keep / 
much longerzif you have occafion ; and no dregs 
will bein the botrom of the boxele. 

' He. !ince_taldime, tharro-chis Proportion of 
Honey and- water, ro make -a: Hogſhead, af 
. Meathe, you ſhould boil half apound'of Hopps 
in jhe witer, and two good /handf{uls of " 
42nd- 


(14) 
and-fix Ounces of Spice of all ſorts: All which 
will be mellowed and rotted away quite, ( as 
well as.the luſhiouſneſs of the Honey ) in the 
ſpace of a year or: two, For this is ro be kept 
{o'long before it be drunk. 

If:yon would have'it ſooner ready to drink, 
you may work it with a little yeaſt, when it is 
almoſt cold in the Kiver: and Tun ir up as ſoon 
aSit begins ro work, doing afterwards as is ſaid 
before z:bur leaving a lictle ven to purge by,ti!l 
ic have'done working. Or in ſtead of yeaſt, you 
may take the yolks of four New-laid-eggs, and 
almeſt half a pint of five Whear-lower, and 
ſome of the Liquor: you haye made : beat them 
well together, then: pur them to the Liquor in 
the Cask and ſtop ic up cloſe, till you ſee it 
necedful, to give it a little vent. | 

Note; that yeaſt of good Beer, is better then 
that of Ale, 


The firſt of Septemb. 166 3. Mr: Webb came 
ro my Houſe ro'make ſome for- Me. He took 
fourty three Gallons of water, and fourty two 
pounds of Norfolk honey. As ſoon as the wa- 
rer boiled, He pur into it a flight handful of 
Hopsz which after'ic had boiled a lictle above 
a quarter of an hour, he skimed off ; then put 
in the honey to the boyling water, and pre- 


ſently a whice ſcum roſe, which he —_ 
il 
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(15) 
{till as it roſe; which skiming was ended.in 
little above a -quarter of an hour more. Then 
He pur in his herbs and ſpices, which were theſe : 
Roſe-mary, Thyme, Winter-ſavory, Sweet-mar- 
Jjoram, Sweet-bryar-leayes, ſeven or eight lictle 
Parſley-roots: There was moſt of the Savoury, 
and lcaft of the Eglantine , three Ounces of 
Ginger,0ne-Qunce and a half of Cinnamon, five 
Nurmegs ( half an Ounce of Cloves he'would 
have added, bur did not,) And theſe boiled an 
hour and a quarter longer; in all from thefirſt 
beginning ro boil, ſomewhat leſs then two 
hours : Then he preſently laded it out 'of the 
Copper into Coolers, letting it run through a 
Hair-heve ; 'And ſer the Coolers ſhelving 
(tilted up ) that che Liquor mighe afterwards 
run the more quietly our of them. After the 
Liquor had ſtood ſo about two hours, he'poured 
or laded out of ſome of the'Coolers yery gently, 
that the dregs might nor riſe, into other Cool. 
erS. And about a pint of very thick dtegs re- 
mained laſt in the botrom of eyery Cooler. That 
which ran out, was very clear : After two hours 
more ſettling, (in a ſhelving ſituation, ) He 
poured it out again into other Coolers; and 
then very little dregs ( or ſcarce any in ſome of 
the Coolers) did remain, When the Liquor was 
even almoſt cold, He took the yolks of three 
New-laid-eggs, a ſpoonful of fine white flow- 
er, 
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er, 8nd about half a pipt of new freſh barm of 
oo0d firopg Beer ( you mult haye care that your 
barm be very white and clean, not ſullied and 
foul, as is uſual among flovenly Brewers in Loy- 
dos ) Beat this very well together, with a lictle 
of the Liquor in askiming diſh, till you ſee ir 
well incorporated, and that it; begioneth to 
work, Then pur it to a pailful ( of abour rwo 
Gallons and a half } of the Liquor, and mingle 
it well cherewich:.. Then leave cbe skiming diſh 
reverſed floativg in the middle of rhe Liquor, 
and-ſo the yelt will work up into and under the 
hollow of the diſh, and grow out round abon: 
the ſides without. He left this weli and thick 
covered all night, from about elevep a clock ar 
night; Apd the nexc. morning , finding it had 
wroyght'yvery well, He mivgled what was 1p the 
Pail with 'the whole proportion of the Liquor, 
and ſo Tunned it up into a Sack-cask.” I am not 
ſatisfied; whether he did not put a ſpoonful of 
fine white good Muſtard into his Barm, before 


be brought ic hicher, (for be rook a pretext to | 


look out ſome pure clean white barm ) but he 
protelied, there was nothing mivgled with the 
barm, yer I am in doubt. He confeſſed to. me 
that in making of Sider, He pur's in halt as much 
Muſtard as' Barm; but_never in Meathe.- The 
fourch of Seprember in the morning, he Bottled. 


vpinto Qu1re-botcles the-two leſler-Rindlers of. 
this 
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this Meathe ( for he. did Tun the whole quan- 
tity inco one large Rundlet , and two little 
| ones )) whereof the one contained thirty Bot- 
tles.; and the other,twenty two, There remain- 
ed bur lirtle ſercling or dregs in the Bottom's 
of the Barrels, but ſome there was. The Bottles 
were ſet into. a cool Cellar, and He ſaid they 
would be ready to drink in three weeks: The 
Proportion of Herbs and Spices is this ; That 
there be ſo much as to drown the luſcious ſweer- 
neſs of the. Honey ; bur noc ſo much as to tafie 
of herbs or ſpice, when you drink the Meithe, 
Bur chat the ſweetneſs of the honey may kill 
their caſte: And ſo the Meathe have a pleaſant 
taſte, bur not of herbs, nor ſpice, nor honey. 
And therefore you put mote or leſs according 
ro the time you will drink it in. For a great deal 
will be mellowed away in a year, that would be 
ungratefully ſtrong in three months. And the 
honey that will make it keep a year or two, will 
require a triple proportion of ſpice and herts. 
He commends Parſley-roots fo be in greateſt 
quantity, boiled whole, if young ; but quarter- 
red and pitched, if great and old, 


My own Conſiderations for making of Meathe. 


Boil what quanticy of Sprivg-water -you 
pleaſe, three or four walms, and then ler it ſer- 
tle rwenty four hours, and pour the clear from 
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the ſettling. Take ſixteen Gallons of the clear, 
and boil in it ten handfals of Eglantive-leaves, 
five of Livecwort, five of Scavions, four of 
Banlm, four of Roſemary ; two of Bayleaves ; 
ope of Thyme, and one of Sweet-marjoram, 
and five Eringovroots ſplirted. When the water 
hath drawn our the yertne of the heebs ( which 
it will do in half an hours boilipg)) ler ic ran 
through a firainer or fieyve , and ler it ſettle ſo, 
that you may pour the clear from the Dreps. 
To every three Gallons of the Clear, take one 
of Honey , and with clean Arms ſtripped up, 
Jade it for two or three hours;to diſſolve the ho- 
ney in the water;lade it twice or thrice that day. 
The next day boil it yery gently to make the 
ſcum riſez and ſcum it all the while, and now and 
then pour to it a ladle full of cold water, which 
will make che ſcum riſe more : when it is very 
clear from ſcum , you may boil ir the more 
fironely, rill 1c bear an Eppe very high, chat the 
breadth of a groat be our of the water, and that 
ic boil high wich great walms in che middle of 
the Kettle : which boiling with great Bubbles {| 
in the middle is 2 fig it is boiled co ir's height. 
Then let ic cool cill ir be Lukewarmy at which 
time put ſome Ale-yeſt into it, ro make it 
work, as you would do Ale, And then put ir 
up into a fit Barrel firſt ſeaſoned with ſome 
good ſweet White-wine ( as Canary-ſack 60 | 

cep 
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keep the bnog open, cill ic have done works 
ing» filling ic up with ſome ſuch honey-drink 
warmed, as you find it fink down by working 
over. When 1t- hath almoſt done working, 
pur into it a bag of chin Ruff ( ſuch as Bakers 
uſe to boalc in ) faflned by a Cord at the bung, 
containing ewo parts of Ginger-fliced, and one 
apiece of Cinamon, Cloves and Nutmegs, with 
a Pebble-ſtone in it to make ir ſink; And top 
ic up cloſe for fix Months ora year, and then 
you may draw it into Bottles. If you like Car» 
damom-ſeeds, you may atde ſome of them to 
the ſpices. Some do like Mint exceedingly to 
* Wbe added tothe other herbs. Where no yeaſt 
- Wis co be bad, The Liquor will work if you ſer 
d Wic ſome days in che hor Sun ( with a cover; like 
N Wthe roof of a houſe over it, to keep Wet out, if 
Y Wir chance to rain) but then you muſt have 
© Woreac care tofill ic up, as ic conſumeth, and co 
© Witop it cloſe a lictle before ic hath donework- 
in Wins, and co ſet it then preſently in a Cool Cel- 
of Wir. 1 am told that che Leaven of bread will 
es \Wmake it work as well as yelt, bur I have not 
te Wtryed it. If you will net have ic ſo firong, it 
-h Will be much ſooner ready to drink; As if you 
rake (1x parcs of water to. one of Honey, Some 
do like the drink becter wichour eicher herbs or 
ſpices, and it will be muck che whiter. If 
you will haye ic fironger, pitt but Gallons 
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and a half of, water..to one' of honey. 

You may uſe what Herbs or Roots you pleaſe, 
| Eicher for cheir calt or 'vertu?, after che manner 
bere ſer dowr, 

If you make it work. with yeaſt , you mult 
have great care, to draw it 1nto bottles ſoon af- 
ter it hath done working, 2s after a forti:ight or 
three weeks. For that will make it ſoon grow 
ſalz, and it will chence grow fower and dead 
before you are aware. Bur if 1: work hngly of it 
ſelf, and by help of the Snn witiiour admixtion 
of either Leaver or Yeait, it may be kept long 
in the Barrel, ſo it be filled up to the rop, and 
kept very cloſe lopp'd. 

I conceive It will be exce:ding good thns: | 
when you haye a firong Honey. liquor of three 
parts of water to one ot Honey » welk-boiled 
and ſcummed,put into it Lukewarm,or berter{as 
ſoon as you take ic from the fire ) ſome Clove- 
gilly-fowers, firſt wiped , and all the whices 
clipped of, one good handful or cwo to every 
Gallon of Liquor, Ler the'e infuſe 30 or: 40 
hours. - Then ſtrain ic from the flowers, and et- 
*ther work it with yeaſt, or ſet it in the-Sun to 
work; when it hath almoſt done working, put 
into it a'bag of like GHly-flowers ( and if they 
are culy- dried , I rhink cbey are the berter ) 
hanging it in at the buns. And if you will pur 
1ato 1c ſome ſpirit of wine, that hath —_ 

high” 
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high T nRure from Clove-gillyflowers (dried, 1 
conceive is belt) and ſome other that hath 
done the like from flowers and tops of Roſe- 
mary, and ſome that hath done the like trom 
Cinnamon and Ginger, I belieye it will be much 
the nobler, and laſt the longer. | 

I conceive, that bitrer and ſtrong hetbs, as 
Roſemary, Bayes, Sweer-majoram, Thyme, and 
the likes do conſerve: Meathe the better and 
longer. being as it were in ſtead of hops. Bur 
neither mult chey, no more chen Clove-egilly- 
flowers bz roo mnch boiled : For the Volatil 
pure Spirit flies away very quickly, Therefore 
racher infuſe them. Beware of infuſing Gilly- 
flow2t 11 any veſſel of Metal , (excepting fil- 
ver: ) For all Metals will ſpoil and dead cheir 
colour, Glaſed earth is beſt, 


Sack with Cleve-gilly flowers. 


If yo1 will make a Cordial Liquor of Sack 
with Cloye-gillyflowers, you muſt do thus. 
Pcepare your Gillyflowers, as 15 (aid before, and 
put them 1nto great doubl?z glaſs-borrtles, that 
hold two gallons a piece, or more ; and put ro 
every gallon of Sack, a good half pound of the 
wiped and cuc flowers, pu:ting in the flowers 
firſt, and then the Sack upon them, Stop the 
glaſſes exceeding cloſe, and: ſer themin a cem- 
perate Cellar, Ler them ſtand ſo, cill you ſee 
C 9 char 
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that the Sack hath drawn out all the principal 
tivAvre from them) and that the flowers begin 
co look paliſh; (with an eye of pale, or faine 
in Colour ) Thep pour the Sack from them, and 
throw away the exhauſted flowers, or diRtil a 
ſpirit from them; For if you let them remain 
Jonger in the Sack, they will give an earthy aſt 
co them. You may then pur the tinted Sack 
Into fir bottles for your uſe, Ropping them yery 
cloſe. Bur if the ſeaſon of the flowers be not 
yet paſt, your Sack will be better , if you pur 
it upon new flowers, which I conceive will not 
be the worſe , bur peradyenture the betrer , if 
they be a lictle dried in the ſhade. If you drink 
a Glaſs or two of this ſack at a meal, you will 
find it a grear Cordial, | 

* Upon better conſideration; I conceive the 
beft way of making Hydrowel with Clove-gilly- 
flowers, 1s thus: Boil your fimple Liquor to it's 
full height ( with three parts of water to one of 
Honey,) cake a ſmall parcel ont, ro make a 
ſtrong infofion of flowers, pouring it boyl'ng 
hor upon the flowers in earthen veſſels, If you 
have great quantity, as fix to one, of Liquor, you 
will cafily draw our the tinQore in fourteen or 
fixxeen hours infuſion ; otherwiſe you may 
quicken your liquor with a parcel of Sack. In 
the mean time make the great quantity of Li- 


quor work With yelt, When it hath almoſt _ 
£ er- 
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fermenting, but not quite, put the infuſion to it 
warm, and lex it ferment mote if it will. When 
that is almoſt done, put to ic a bag with flow- 
ers to hang in the bung, | 

I conceive that Hydrome! made with Juniper- 
berries ( firſt broken and bruiſed ) boiled in ir, 
is very good, Adde alſo to it Roſemary and 
Bayleaves, 

Upon tryal of ſeyeral ways , I conclude (as 
things yer appear to me) that to keep Meath 
long, it muſt not be fermented with yeſt ( un- 
leſs you put Hops ce it) bur pur ic in the barrel, 
and let it ferment of ir ſelf, keeping a thick 
plate of lead upon the bung, co lie cloſe upon 
ic, yet ſo that the working of the Liquor may 
raiſe it, to purge Out the foulneſs, and have al- 
ways ſome new made plain Liquor, to fill it up 
a$ it (links, warm whiles it works: bur cold du- 
ring three or four month's afcer. Then ſtop the 
bung exceeding cloſe, And when you will make 
your Mead with Cherries or Morello-Cherries, - 
ot Raſpes, or Bilberties, or Black-checries, put 
their juyce to the Liquor when you cun it, with- 
ont eyer boilipg it therein ; about one quarr of 
Juyce to every three or four gallons of Liquor. 
You may ſqueeſe out the clear juyce, and min- 
gle it with che Liquor, and hapg the Magma 1n 
abag in the bung. Ithink it is beſt to break che 
ſtones of che Cherries, before you put their 
Magna into the bag. 

Since 
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Since I conceive , that Clove-gilly-flowers 
mult neyer be boiled in the Liquor : that eva- 
Porateth their Spirits, which are very volatile: 
But make a ſtrong infuſion of chem, and beſides 
hang a Bag of them in the bung. I conceive 
that it 1s good ro make the Liquor pretty ſtrong 
(not too much, bur ſo as the rafle may be grate- 
full) of ſome ſtrong he:bs, as Roſemary, Bay- 
leaves, Sweer-marjoram, Thy me, Brozd-thyme, 
and che like, For they preſerve the drink, and 
make it berrer for the ſtomack and head. Sand- 
ing inthe Sun 1s the beſt way of Fermentation, 
when the drink 1s ſtrong. 'The Root of Ange- 
lica or Elecampane, or Eringo, or Orris, may 
be good and pleaſant, to be boiled in the Liquor, 
Riſpes and Cherries and Biſheries are never to 
be boiled , bur their juyce put into the L1- 
quor, when it. is tunning, - U'e onely Morello- 
Cherries ( I think) for pleaſure, and black 
ones for health, I conceive it beſt to uſe yery lit- 
tle ſpice of any kind in Meathes. 


CHetheglin compoſed by My ſelf out 


of ſundry Receipts - 


In fixty Gallons of water, boil ten handfuls. 
of Sweet-bryar-leaves ;' Eyebright, Liverwort) 
Agrimony, Scabious, Balme, Wood-bertony, 
Straw-berry-leaves, Burner, of each four hand- 
fuls; of Roſemary three handfuls ; of Minth 
Aogelica, Bayes and Wild-thyme, Sweet-Mar- 

| jJoramz 


of ©" Gm» 4... 
. x 


(25) 
joram, of each two handfuls: Six Eringo-roots. 
When the water hath taken our the vertue of 
the herbs and roots, let it ſettle, and the next 
day pour off the clear, and in every three Gal- 
lons of it boil one of honey,ſcumming ir well, 
and puttingin a lictle cold water now and then 
to make the ſcum riſe, as alſo ſome whites: of 
Egos, When it is clear ſcummed, take it off, and 
ler ir cool ; then work it with Ale-yeſt ; "tun ir 
vp, and hang in it a bag, with Ginger, Cinamom, 
Cloves and Cardamom, And as it worketh 
over, put in ſome liropg honey-drink warmed. 
When it works no more, ſtop it up cloſe. 

In twenty Gallons of water boil Sweert-bryars 
leaves, Eye-bright, Roſemary, Bayes, Cloye- 
gilly-flowers of each hve handfuls, and four 
Eringo-roots. To every two gallons and a half 
of this decoRiop, put one gallon of honey 3 
boil ir, &c, When ir is tunned up, hang in ic a 
bag containing five handfuls of Cloye-gilly- 
flowers, and ſufficient quantity of the ſpices 
above. | 

In both theſe Receipts, the quanticy of the 
herbs is too great. The ſtrong herbs preſerve 
the drinks avd make it nobler, Uſe Marjoram 
and Thyme in little quantity in a'l. 


My Lady Gowets white Meathe 
uſed at Salisbury, 


Take to four Gallons of Water, one Gallon 
of 
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of Virgin-honey ; let the wacer be warn before 
you pur in the honey; and then pur in the whites 
of 3or 4 Eggs well beaten, co make the ſcum 
riſe. When the honey is chroughly melted and 
ready to boil, put-in an Egge with the ſhell 
ſoftly; and when the Epee riſeth above the wa- 
ter, .to the bigneſs of a groac in fight, it is 
firong enough of the honey, The Egge will 
quickly be hard, and ſe will not riſe ; 
Therefore you muſt put in another, if che 
firſt do not ciſe ro your ſighe; you muſt put in 
more water and honey proportionable to the 
firſt, becauſe of waſting away in the boiling. Ic 
muſt boil near an hour. You may, if you 
pleaſe, boil in ic, & liccle bundle of Roſemary, 
Sweer-marjoram , and Thyme; and when it 
tafteth to your likipe, take it forth again, Many 
do put Sweet-bryar berries in ie, which is held 
yery good. When your Meath is boiled enough 
rake ic off che fire, and put ic into a Kiye; 
when it is blood-warm, put in ſome Ale-barm, 
to make it work, and coyer it cloſe With a 
blancker ig the working. The nexe morning 
run it up, and if you pleaſe put in 8 bag with a 
little Ginger and a liccle Nucmeg bruiſed ; and 
when it hath done working, top it up cloſe for 
a Moneth, and chen Bottle it. 


} 


Lic 


" __ go=—_ yy — _—— 


(27) 


$ir Thomas Gower's Metheg lin for health, 


Firſt boil the water and ſcum ic; Thento 12 
Gallons pur 6 handfuls of Sweet-bryar-leaves, 
of Sweet-marjoram, Roſemary, Thyme, of each 
one a handful : Flowers of Marigold , Borrage, 
Bugloſs, Sage, each rwo handfuls, Boil all ro. 
oether yery gently, till a third waſte, To eight 
Gallons of this pur two Gallons of pure houey, 
and boil them till the Liquor bear an Epgge, 
the breadth of ethreepence or a Groat, toge- 
ther with ſuch ſpicesas you like ( bruiſed , but 
not bearer ) an ounce of all is ſufficienr. 

You muſt obſerve carefully. 1. Before you ſet 
the Liquor to boil, ro cauſe aluſty Servant (his 
Arms well waſhed) to mix the honey and water 
together, laboucing ic with his hands at leaft an 
hour without intermiſſion. 2. That when it be- 
vins to boil faſt, you take away part of the fire, 
ſo as it may boil ſlowly, and che ſcum and drofs 
00 all to one fide, che other remaining clear, 
When you take it off, ler none of the Liquor 
©0away Witch the droſs, 3, When you take ic 
from the fire, let ic ſertle well, before it be 
runned into the yefle], wherein you mean to 
keep it: and when ic comes near the bottom, 
let it be taken carefully from the ſedimenr, 
with a thin Diſh, ſa xs nothing be put into the 
veſſel, bur what is clear, 4. Stop 1t very cloſe 
(when ir is ſer in the place, where it muſt re- 
; maip) 
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main) cover it With a cloth, upon which ſome 
handfuls of B1y-ſalc and Salpeter is laid, and 
over that lay clay, and a Turf, '5. Pur into it, 
when you top ir, ſome New-laid-eggs in num- 
ber proportionable to the bigneſs of che veſ- 
ſel, Sbell's unbroken. Six Eggs to abour (ix- 
teen Gallons. The whole Ege-ſhell and all 
will be entirely conſumed, 


Metheplin for taſie aud Colour, 


Muſt be boiled as the other, if you intend to 
keep it aboye half a year ; but leſs according 
ro the time, wherein you mean to uſe it. 
You muſt put in no Hetbs, co avoid bitterneſs 
and diſcolouring ; and the proportion of water 
and honey more or leſs, as you would drink it 
ſooner or later; (as a Gallon of honey to 4, 
5>or'6 of water.) If to be weak, and to be 
ſoon drunk, you muſt when 1c is tunned, pur in 
| a Toſtof bread ( hard colted ) upon which half 
a {core drops of Sp'rit of yelt or barm is drop- 
ped; for want of it, ſprexd it with pureſt barm 
beaten with a few drops of Oyl of Cinnamon. If 
you intend to give it the calte of Raſpes, then 
adde more bairm, to make ic work well, and 
during that time of working, put in your 
Raſpes ( or their Syrup) bur che fruit gives a 
delicate Colour, and Syrup a duller Tinure, 
Drcipk not chat made after the firſt manner, 
till ſix moneths, and it will endure drawing ber- 

rer 


(29) 
cer then wine ; but Botcleled, ic is more ſpirited 
then any dripk. = 
The Spiric of Barm is made by putting fore 
of water tothe barm ; then diftill che Spirir, as 
you do other Spirics; Ar laſt an oyl will-come, 
which is not for this uſe. | | 
Sir Thomas Gower maketh his ordinary drink 
thus : Make vecy ſmall'well Brewed Ale, ' To 
eight Gallons of chis pur one Gallon of honey.; 
when it is we'l diſſolved and clarified, tun up 
the Liquor, making it work in due manner 
with barm. When ic hath done working, 
ſtop it up cloſe, and in three months. it will be 
fir to drink, | 
He makes Metheglin chns- Make a good De- 
cot of Eelantine-leaves, Cowſllip flowers, a 
lictle Sweer-marjoram, and ſome Roſemary and 
Bayleaves, Betony, and Scabious, and a little 
Thyme, ' After the ſediment hath ſetcled, pur 
2 or 4 or 4 or + patt of honzy, (according 
a5 you Would have it ſtrong, and ſoon ready) 
to the clear ſevered from the ſett!emenr, and 
{tir it exceeding w-ll with Riripped arms 4 or 
5 hours, till it be pertectly incorporated, Then 
boil and ſcum it; ler it then cool and run it 
vp, &c. After it hath cooled, lade che clean 
from the ſertlement, ſo that ic may not 'trou- 
b'e ir, and tun vp the clear thus ſevered from. 
the ſertlivgs, Much of the perf:Rion conſiſt 
eth in tirivg ic long with Rripped arms before 
you 
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you boil it, Then to boil it yery leiſarely ill 
all the ſcum be off, And-order your fire fo, 
that the ſcum may riſe and drive ail co one 
fide» This will be exceeding pale clear - and 
pleaſant Merhegtin, He uſeth to every Gallon 
of water, a good handful of Eglantine-leaves, 
and as much Comſlip flowers; but onely 2 
Pupil of Thyme or Marjoram. 


An Excellent way of making white 
Meubez lin. 


Take of Sweer-bryar berries, of Roſemary, 
broad Thyme, of each a handful, Boil them in 
a quantity of fair water for half an hour ; then 
cleanſe the water from the herbs, and ler it 
ſtand 24 hours, until ic be. thorongh , cold. 
Then pur your hony inte it ( hony which flow- 
eth from the Combs of it ſelf in a warm place 
is beſt) make ir ſo ſtrong of the honey that it 
bear an egge ( if you will have it firong ) che 
breadth of a groat above the Liquor. This be» 
ing done, lave and bounce it very well and of- 
ten, that the honey and water may incorporate 
and work well rogether. Afcer this boil ic ſoft- 
ly overa gentle fire, and ſcum it. Then bear the 
whites of eggs with their ſhells, and put into is 
co clarifie ic. After this, put ſome of ic into a 
veſſel, and take the whices of two epgs, anda 
licele barm, and a ſmall quantity of fine 
flower ; beat them well cogecher, and pur it _ 
the 


(31) 
the veſſel cloſe covered, that ic may work. 
Then pour the reſt unto ir by degrees, as. you 
do Beer. Ar laſt rake a quanticy of Cinamon, 
2 or 3 races of Ginger, and two Nutmegs 
( for more will alter che colonr of it.) ' Hang 
theſe in z lircle big in the veſſel. Thus made, i: 

_ will be as white as avy Whire-wine. 


Antther Way of making Whites CMuheglin. 


To three Gallons of Sprinp-water cake three 
quarts of honey, and ſet it oyer the fire, cill che 
ſcum riſe pretty chick. Then take off the ſcum, 
and pur in Thyme, Roſemary, Hyſlop and 
Maiden-hair, of each one handful; and two 
handfuls of Eglantine leaves , and half a hand- 
full of Organ. The ſpices, Ginger, Nutmegs, 
Cinamon and a little mace, and boil all theſe 
together near half an hour. Then cake it from 
the fire, and let it ſtand rill ic be cold, and then 
firain it, and ſo Tun 1t up, and Rop it cloſe. The 
longer you keep ir, the better ic will be, 


Anther way. 


Take two Gallons of water; one Gallon of 
Honey : Parietary one handful ; Sage, Thyme, 
one Pugil ; Of Hyflop balf a Pugil, Six 
Parſley-roots ; ove Fennel-root, the pich 
taken out : Red-nectles one Pupil, Six leaves 
of Hearts-rongue, Boil this rogether one bour. 
Thep ppt in the Honey, and Nutmegs, Cloves, 
Mace, 
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Mace, Cinamon of each one ounce ; of Ginger 
three ounces. Boil all theſe rogether, till the 
ſcum be boiled in, not ſcumming it. Then 
take it off, and ſer ic to cool. When ic is cold, 


put in ic (ix ſpoonfuls of barm, and when it is 


ripe, ic will hiſs in the pail. You mult cake out 
the herbs, when you pur 1n the honey. If you 
pur in theſe herbs following, it will be far 
better ; Sanicle, Bugloſs, Ayens, and Ladies- 
mantle, of each one handful, 


To make white CMetheg lin. 


Take of Sweet-bryar a great handful : of 
Violet-flowers , Sweer-matjoram , Strawberry- 
leaves, Violet-leaves, Ana, one handful, Agrti- 
mony, Bugloſs, Borrage, Ana, half a handful, 
Roſemary four branches, Gilly-flowers, N*, 4. 
(the Yellow-wall-flowers, with great tops ) 
Anniſeeds , Fennel, and Caraway, of each a 
_ ſpoonful, Two large Mace. Boil all theſe in 

. twelve Galtons of water for the Space of an 
hour; then ftcain it, and ler it Rand until ic 
be Milkwarm: Then pur in as much honey, as 
will carry an Egge to the breadth of 6x pence, 
at leaſt. Then boll ir again, avd ſcum ir clean; 
then ler ir and, until ic be cold ; then pur a 
pint of Ale-barm into ir, and ripen it as you do 
Beer, and tun ir. Then havg 1D the-midſt of 
the yeſlel a lictle bag with a Nutmeg quarter- 
| ed, a Race of Gipger ſliced, a little — 
an 
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26d mace whole, and three grains of Mask ia a 
cloth put into the bag amongſt the reſt of the 
Spices. Pat aſtone in the bag; to keep ic in the 
mid(t of the Liquor. This quantity took up 
three Gallons of honey ; therefore be ſure to 
haye four in readineſs. 


Strong Mead. 


Take one Meaſure of honey, and diſſolve 'it 
in four of water, beating it long up and down 
wich clean Woodden ladels, The next day 
boil ic gently , ſcummipg it all the while cill 
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t MW no more ſcum riſeth; arid if you will clarifie 
- WE the Liquor with a few beaten whices of Eggs, ic 
- W will be the clearer. The rufe of it's being 
. i boiled enough is, when it yieldech no chore 
'» MW ſcum; and beareth an Egge , ſo that the breadrh 
) I of a groat is our of the water. Then pour ic 
a WW our of rhe Kettle into woodden- veſſels, and 
0 I ler it remain there till it be almoſt cold, Then 
n WF Tun it into a veſſel, where Sack hath been, 

; A Receipt for making of Meath. 

s Take a quart of honey , and mix+-it with 2 


; © Gallon of Fountain-water , and work it well 
a WW four days together, four times a day ; The fifth 
d I day pur ir over the fire, and ler it boil an hour, 
£ WW avd ſcum ic well. Then take the whites of 
two Eggs, and beat them to a froth, and pur it 
ino the Liquor ; ſtirring i well, till the whites 

of 
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of Egps have raiſed a froth or Scum ; then take 
it oft, ſcumming the liquor clean, Thep take 
a handful of Strawberty-leaves and Violet: 
leaves rogetber, With a lictle Sprig of Roſe- 
mary, and two or three lictle Sprigs of Spike ; 
and ſo boil it again ( with theſe herbs inic )) a 
quarter of an hour, Then take it off the fire, 
and when it is cold, pur it into a little barrel, 
and pur into it half a ſpoonful of Ale-yeſt, and 
ler it work ; which done, take one Nutmeg 
ſliced, and twice as much Ginger ſliced , (ix 
Clovyes bruiſed, and a little tick of Cinamopy, 
and ſow theſe Spices in a little bag, and fiop it 
well; and it will be fit for uſe within a fort- 
night, and will laſt balf a year, If you will have 
yeur Metheglin ftropger, pur ito it, a greater 
quantity of honey. 


My Lord Hollis Hydromel. 


In four parts of Sprivgwater diſſolye one 
part of honey, or ſo much as che. Liquor will 
bear an Egce to the breadth of a Groar, Then 
boil it very well, and that all the ſcum be taken 
away. He adderh norhing co it but a ſmall 
proportion of Ginger ſliced : of which He pur- 
'reth half co boil in the Liquor, after ajl che 
ſcum is gone; and the other half He purcteth 
into a bag, and bangerh in "the bung, when it 
18 turned. The Ginger muſt be very little, not 
ſo much as to make the Liquor taſte frog!) 
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of it, but to quicken ir. I ſhould like to adde 
a little proportion of Roſemary, ard a greater 
of Sweet- bryar leayes, in the boiling. As alſo, 
r0 put into the barre] a tolt of white bread with 
multard, to make ir work, He puts nothing to 
it; but his own firength 1n time makes it 
work .of it ſelf. It is good to drink after a 
year. 


A Receipt for white Metheg lin. 


Take to every quart of honey, 4» 5 Or 6, 
quarts of water; boil it on a good quick fire as 
long as any ſcum riſeth; as it boils, put abour 


half'a pint of water at a time very often , and 


ſcum ict very well as it riſeth; and be ſure to 
keep it. up to the ſame height and quintiry as at 
the firſt': Pur into ic a lictle Roſemary, accord- 
ing to the quantity that you make, and boil it 
half a quarter of an hour; ſcum ir very well. 
You may put a little Ginger into ir, onely to 
eve it a taſte thereof, and ler ic have a lile 
walm of heat afcer ic, Then take and pur it in- 
to a Woodden veſſel, (which muſt be well 
ſcalded, leaſt ic taſte of any thing ) let ir Rand 
all night, and the next morning (train it through 
a ſieve of hair, 

Then if you pleaſe, you may boil up your 
grounds thar are in the bottome of the veſlel 


with three or four quarts of water; avd when 


Ic is cold, firain it, co the reſt, and pur to ir a 
D 2 Intle 
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little good hight barm, That which you make 
in the winter z you muſt ler ir ſtand three days 
and three nights covered up, before you bottle 
ic up; and two nights in ſummer , and then 
bortle it up. But be ſure, you ſcum off the 
barm before the borcliog vp, | 

Your Veſſel , which you intend to boil your 
Meath ip, muſt ſtand in ſcalding water, whilR 
you boil your Meath; ic will drink up the leſs 
of your Meath. Four ſpoonfuls of good new 
Ale-barm will ſerve for five. quarts of honey. 
As you defire your Metheglin in ftrevgth , ſo 
rake at the firſt either of the quantities of water, 
Five quarts is reaſonable. 


Hydromel 4s 1 made it weak, for the 
Buren Mother. 


Take 18 quarts of ſpripg-water, and one 
quart of honey; when the water is warm, pur 
the honey intoir. When 1t boileth up, skim ic 
yery well, and contipue skimming it, as lopg as 
any ſcum will riſe. Then put in one Race of 
Ginger (liced in chip ſlices,) four Cloves, and 
a little ſprig of green Roſemary. Let theſe boil 
in the Liquor ſo long till in all it have boiled 
one hour, Then ſet it to cool;rill ic be blood- 
warm ; and then put to it a ſpoonful of Ale» 
yeſt, When it 18 worked up, put it into { 
eelel of a fit ſize; and after two or they 

ays 
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days, bottle ic up, You may drink it after fix 
weeks) or ewo moneths. 

Thus was the Hydromel made that I gave 
the Queen, which was exceedingly liked by eye- 
ry body.. | 


Several ways of making Metheg lin- 


Take ſuch quanticy as you judge convenient 


of Spring, or pure rain water, and make ir boil 


well half an hour, Then pour it out into a 
Woodden far, and let it ſertle 24 hours. Then 
power off the clear, leaying the ſediment in_ 
the botrome. | Let ſa:h water be the Lt- 
quor for all che ſeveral Hongy-drinks, you will 
make, 

I, Warm fxteen Gallons of this water ( luke- 


warm ) and put ewo Gallons of Honey to it, 1n 


2 half crab or other fic Woodden veſle!. Lave 
it very well with a clean arm, or woodden 
battledoor for rwo or three hours, diflolving 
the honey very well in the water. Let it ſtand 
thus rwo or three days in wood, laving it thrice 
a day, a pretty while each cime. Then pur ic 
back into your Copper and boil ic genely,till you 
have ſcummed away -all the foulnefs char will 
riſe; and clarifie it with Whites of Eggs:Then pur 
inoit aliccle handful of cleanſed and fliced 
white Ginger and a litt'e mace;when they have 
boiled encvgh, puc in a few Cloyes bruiſcd,avd a 
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ſick of Cinamon; and a lictle Limmon-peel; 
and after a walm or two y' pour the Liquor into 
a woodden half tub, with the ſpices in it, Cover 
ic cloſe with a Cleth and blanquet, and ler it 
ſtand ſo two days. Then let the liquor run 
through a bolter, ro ſever the ſpice, ſtopping 
betore any ſertlings' come. «Then pour this 
clear liquor into pottle-bortles of glaſs, not 
fillipg them by a fiogers breadth or more. Stop 
chem cloſe with Cork tied 1 10, and ſet them i ina 
cool place for 6, 7 or 8 -weeks- 

2, In fourty Gallons of the firſt boiled and 
ſertled water, boil five handfuls of ſweer-bryar 
Cops, as much of Cowſlip-flowers, as niuch of 
Prin:ofe-flowers, as much of Roſermary flow- 
ers, 8s much of Sage- flowers,as many of Borage- 
flowers, as many of Bugloſs- flovers; two hand- 
fuls of the tops of Becony , four handfuls of 
Agrimony, and as many of Scabious, one hand- 
ful of Thyme, as much of Sweer- marjoram) and 
rwo ounces of Muſtard-ſeed bruiſed, When this 
hath boiled ſo Jong, that you judge the water 
hath diawn out all the vertue of the "Herbs 
( which may be in half an hour) ponr our all 
into a yarte co cool 2nd ſettle. Scom'away the 
herbs, and pour rhe. clear from the ſediment, 
and ro every four galſons of liquor ( luke-. 
warm ) put one os[lon of honey, and laveirro 
difſolve the honey, lecring ir ſtand cwo of three 


days, laying ic well thrice eyery day. Then 
boil 
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boil ic cill it will bear an Egge high, then cla- 
rifie it with whices and ſhells of Eggs, and 
pour ir into a vatce co. cool, which it will do 
ina days ſpace or better, Whillt ir 1s yer luke- 
warm , put Ale-yelt co it, (no more then is 
neceſlary ) to make it work, and then tun ir 
into a Rundler of a fic Size, chat hath been ſea- 
WW fonedwith Sack; and hang in it a boulter bag 
containing half a pound of white Ginger clean- 

ſed and ſliced, three ounces of Cloves and as 

much of Cinamon bruiſed, as much Coriander 
| ſeed prepared, and as much E'der-flowers, As 
it purgeth and conſumerh by running over the 
buog, put 1n freſh honey-liquor warmed, thac 
you keep or make on purpoſe for that end. 
When the working is even almoſt at an end, ſtop 
it up cloſe with clay and ſand, and have great 
care to” keep it always cloſe Rtopped., After a. 
year draw-it into pottle Glaſs-bottles topped 
with ground Roppels of glaſs, and keep them in 
a Cool place; till they are ready to drink) if they 
as yet. bz not fo. | 

Have a care, that neyer any Liquor ſtay in 
Copper longer then whillt it 18 to boll. 

3. In 20 Gallons of the firk boiled and 
ſettled water , boil ſix handfuls of Sweer-bryar- 
leaves, a8 many of Cowſlip flowers, as many of 
Pcimroſe-flowers, and as many of Roſemary- 
flowers; and half a handful of Wild thyme, 
duripg the ſpace of 4 quarter or half an hour, 
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Then take the clear, and diflolye in it a fixth 
part of honey, doing as above for the boiling 
and clarifying ir, Bur boil ic not to-bear an 
Egoe, but onely till ir be well ſcummed and 
clarified. Then pour it into a woodden Tub, 
and Tun it with Ale-yeſt, when ic is in due 
- remper of coolneſs, as you would do Ale- 
wort; and let ir work (cloſe covered ) ſuf- 
ficiencly, Then Tun it vp into a ſeaſoned fir- 
kin, and pur into ita roſt of white-bread ſpread 
with quick Muſtard, and havg it in a boulrer 
bag conraining looſly ſome Ginger, Cloyes and 
Cinamon bruiſed, and a little Limon-peel and 
Elder-flowers, with a Pebble-Rone ar the bor- 
rome, to make it ſink towards the bottom, and 
faſtned by a firing coming our. of the bung to 
hinder it from falling'quite to the battome. 
Stop the buog very cloſe, and afcer fix weeks or 
two moneths draw ir into bottles. Ms 
4- In 20 Gallons of boiled and ſetcled wa- 
ter, boil a quartec of an hour ten handfuls of 
ſweet bryar-leayes, and as many of Cowſlips, 
Then let it cool and ſettle in wood, and take 
_ the clear; and to every: four Gallons of Ii- 
quor , put oye of honey, diſſolying ir as the 


>, others formerly ſer down, Boll it, till no more 


ſcum riſe, and that a fourth part be conſumed. 
Then clarifie ir with whites of Eggs and their 
ſhells, and make it work with yeſt. Afrer ſuf- 
ficient working Tun it vp, hanging in it a bag 
Wit 
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with Gipger, Cloves, Cinamon and Limon-- 
peel. Stop It very cloſe, and after two or three 
moneths, draw it into bottles, 


My Lady Morices Meath. 


Boil firſt your water with your herbs. Thoſe 
ſhe likes beſt, are, Angelica, Balm, Borage, and 
a lictle Roſemary ( nor half ſo much as of any 
of the reſt ) a handful of all cegether, to ewo 
or 3 Gallons of water, After abouc half an hours 
boilipg, let the water run through a firaiver (to 
ſever the berbs from it ) into Woodden or 
earthen veſſels, and let it cool arid ſerrle, To 
three parts of the clear, put ove or more of 
| honey, and bell ic till ic bear an Egge, leaving 
as broad as a ſhilling out of che water, skiming 
ic very well. Then power ic out into veſſels, as 
beforez and next day, when it is almoſt quite 
cold, power it into a Sack*cask, wherein you. 
have firſt pur a little freſh Ale-yeſt, aboot two 
ſpopnfuls to ten Gallons. Havg in it a bag with 
a little ſliced Ginger, bur almolt a Porenger full 
of Cloves, Cover the bung lightly, til! ir have 
done working ; then ſtop it up, cloſe, You may 
tapand draW it a year or two afcer. Ir is excel- 
lent good. 


My Lady Morice ber Siſter makes her's thus : 


Diflolye your honey in the water till ir bear 
an Egoe higher or lower , according to the 
firergch 
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Nreveth you will have ic of, - Then pot into it 


ſome Sea-warm wood and a lictle Roſemary, | 


and alittle Sage ; about two good handfuls of 
all together, to cen Gallons. "When it hath 
boiied enough to take the vertue of che herbs, 
sk'm them out, and firew a handful or two of 
fie Wh-at-flower* npon the boyl'tg Liquor. 

This will draw all che dregs to it, and ſwim 
at the top, ſo that you may Skim all off roge» 
ch-r. And this ſhe holdeth the beſt way of cla- 
ri[ying the Liquor, and making it Took pale, 
Then pout it into veſſels 3s above to cool, Ler 
it and three days;"rhen Tun it up ifco a Sack 
cazk without yelt of Spice, and keep it topped 
till 1e work. Then ler ir be open, ti] it have. 


done working , filling it up Rilt' with other. 


honey-drink. "Then flop 1 it up cloſe, for a year 
or/ two, ' You may 'at firſt op. ir fo; thar the 
firong working may throw out the topple, and 
yet keep it cloſe, all ic work trongly. 'She faith, 
that ſuch a ſmall proportion of wotmwood oi- 
yeth ir fine quick rafts an4 a pale cotour with 
2n eye of green. The wormwood muſt not be 


ſo much; as to ciſtern any the lealt bite: Heſs 
if'the caſte; but that the compoſition of it. 
with the honey may give a quickneſs. The 


Roſemary and. Sage mult be a oreat:'deal leſs 
men the Wormwood. Sometimes ſhe (topperh 
it vp cloſe as ſoon as ſhe bach Tunnzd it, and 


lets it remain ſo for three monechs. Then 


pierce 
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pierce it and draw it into bottles, which flop 
well, and tie dowp the foppels. This will keep 
ſo a lons time. She uferh chis way moſt. Ic 
makes the Mzad drink exceeding quick and plea- 
ſanrc. When you pierce the Casky it will flie 
our with exceeding force,and be ready to chrow 
our the ſtopper apd ſpigor. 


To mike White Meath. 


Take Roſemary, Thyme, Sweer-bryar, Peny- 
royal, Bayes,' of each one handful.; ſteep 
them 24 hours in a bowl of fair cold water co- 
yered cloſe ; next day boil them very well in 
another waters, till che colonr be very high ; 
then take Srnother water,” and boil the ſame 
herbs in it5 till it look green ; and ſo boil chem 
in ſeveral} waters, till they do bnt juſt change 
the colour of the water. ''The' firſt waters, are 
thrown away, The laſt wacer mult ſtand 24 
hours with the herbs in if, The Liquor'being 
rained from them, you mult put 1n as much 
tine honey cill ic will bear an- Egge ; 'you muſt 
work and labour the honey with the Liquor a 
whole day, till the honey be conſumed, then 
let ic Rand a'night a clearing, In the morning 
put your L' quor a boiling for a quarter of an 
nour, with the whites and ſhells of ſix Eggs, So 
ſtrain it through a bag, and let it ſtand a day a 
cooling; fo'Tun it vp, and pur into the veſſel in 
a Linnen bag, Cloves, Mace, Cinamop 5 

ut- 
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Natmegs braiſed altogether, If you will have 
Ir to drink preſently, take the whites of two or 
three Egos, of barm a ſpoonful, and as much of 
Wheaten-flower. Then ler ic work before you 


ſtop it, .afterwards ſtop ic well w:th Clay and 


Salt. A quart of Honey to a Gallon of liquor, 
and (o-proportionably for theſe Herbs, 


Sir William Paſton's Meathe. 


Take ten Gallons of Spring-water, and put 
chereio ten Plats of .che beſt. honey. Lec this 
boil half an hour, and ſcum ic very well ; then 
pur in one handful of Roſemary, and as much of 
Bayleaves; with 'a liccle Limon-peel. Boil this 
half av hour longer, then cake ic off the fire, and 
put It into a clean Tub; and when it is cool, 
work itup with yelt, as you do Beer. When ic is 
wrought, put it into-your veſlel, and Rop it ve- 
ry cloſe. Within .three days you may Bottle 


it, and tn cen-days afcer ic will .be fic co. 


drink. 


Amother pleaſant Meathe of 
Sir William Paſton's. 


To a Gallon of water put a quart of honey, 
abour cen ſprigs of Sweec-Marjoram ; half to 
many top3 of Bays. Boil theſe very well toge- 
cher, and when it is cold, bortle ic up. Ic will 
be rendiys before it be ready to drink. 


Andither 


(45)_ 
þ 4 


e 
Fi Another way of making Meath. 
f Boil Sweet Bryar , Sweet Marjoram, Cloyes - 


1 F and Mace in Spripg-water, till the warer taſte of 

1 'F them. To four Gallons of water put one Gal- 

» | lon of honey, and-boil it a lictle ro skim and 
clarifie it, When you are ready to take it 
from the fire, put in a little Limon-pee!, and 
pour it into a Woodden veſſel, and ler itftand 
ill it is almoſt c6!d. Then pur in ſome Ale» 
yeſt, and fiir it alrogecher, So ler it ftand_ till 
next day, Then pur a few floned Raiſins of the 
Sun into every bottle, and pour the Meath vp+ 
onthem. Stop the bottles cloſe, and in a werk 
the Meath will be ready co drink. 


Sir Baynam Throckmorton's Mexgbe., 


Take four quarts of Honey, good meaſure z 
put to it four Gallons of water, let it Rand all 
nighr, but ſir ic well , when you put ir roge- 
ther. The next day boil ir, and put to it Nut- 
megs, Cloves, Mace and Ginger, of each half an 
ounce.Let theſe boil with the honey and water 
till it will bear an Egge at the top withour fink- 
ing ; and then ic is enough, if you ſee the Epge 

' the breadth of a fix pence. The next day pur ic 
in your veſſel, and pur thereto two or three 
ſpoonfuls of barm ; and when it hath done 
working » you may ( if you like it )-put in a 
lictle Amber-greece in a clout with a one to it 

co: 
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co make it link. This ſhould be kept a whole 
year before ir-be drunk ; it will driok much the 
berterztree from any ralt of the honey,and then 
it will look as clear as Sack. Make ic not ill 
Michaelmas, and (er it 1n a cool place. You may 
drink it a quarter old, but ic will not taſte [0 
pleaſanc then, as' when i It 1s old, 


To make white M: theplin, 


Take a Gallon of Honey ; pur to it four Gal- 
lons of water; ſtir them well rogether, and 
boil them in a Kettle, cill a Gallon be waſted 
with boiling and ſcummivg. Then-pur it into 
a, veſlel ro cool. + When it is almoſt as cold as 
Ale-wort, then clear it out into another veſſel: 
Then pur Barm vpon it, as yon do to your Ale, 
and ſo ler it work. And then Tun it vp ioto a 
veſſel, and pur into ic a bag with Ginger, 
Cloves, and Cinamon bruiſed a little, and to 
hang che bag in the veſſel, and flop ic up yery 
clole; and when it hath food a month or fix 
weeks, bottle icupand fo drink ir, You may 
put in a little Limmon-peel into ſome of your 
Metheel:n, for thoſe thar like that calte ; which 
mot perſons'do very much. 


A Receipt for making of Meath, 


Miſtreſs Hibaen tellech me that the way of 
making Honey-drink in Ruſſia, is thus; Take 
for example, too Gallons of Spring m_ 
' oll 
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boil it a little z then. ler ic Rand 24 honrs to 
cool, and much ſediment will fall tro the bot- 
tom ; from which pour the clear, and warm it, 
and put 20 or 25 Gallons of pure honey to it 
and lade it, a long time with a great woodden 
battle-dore, till it be well d flolved. Tie next 
day boil ic gently , till you have skimed off all 
the ſcum that will riſe, and that it beareth an 
Egoe boyant. And in this Liquor you mult pur, 
in the due time, a little quanticy-of Hops, a- 
bout ewo bandfuls, which muſt boil ſufficiently 
in the Liquor, Put this into the cooling fat to 
cool two or three days, When it 1s abour milk- 
warm, take white-bread and cut it into toſts, 
npon which, ( when they are hot) ſpread mo- 
derately thick ſome freſh ſweer Ale-yeſt; and 
cover the ſuperficies of the Liquor with ſuch 
tots; Then cover the Tub or Far wich a double 
courſe ſheet, and a blancket or two, wh ch tye 
faft about ir, This will make your Liquor 
work np highly. When you find it is near it's 
height of working, and that the Liquor is riſen 
to the rop of the Tub ( of Which ic wanted 8 
or 10 Inches at firſt,) Skim off the toſts and 
yelt, and Tun ic up in a hogſhead: which top 
cloſe z, but after 24 hours draw it into-another 
barrel: for it will leave a great deal of ſedi- 
ment., Ic will work again in this ſecond barrel. 
After other 24 hours draw it into another bar- 
rel, and then ic will be clear and pale I ke 
White« 
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white. wine. Stop it up cloſe, havging a bap of 


bruiſed ſpice in che bung; and after five or ſix 
monchs , it will be fir to drink. It you would 
have your Meath tzlte of Raſpes, or Cherries 
( Morello, ſbarp Cherries, are the beſt) prepare 
che water firſt with them ; by puttipg five or fix 
Gallons of eicher of thele fruits, or more, into 
this proportion of water; in which bruiſe them 
ro have all their juyce : bur ſtrain the Liquor 
from the Grains or Seeds, or Stones, And chen 
proceed with this tir ted water, as is ſaid a- 
bove. : Yea may make your Liquor as ſtrong, 
as you like, of the. fruit, Cardamoni-ſeeds 
mingled wich the ſuſpended ſpices, adde much ro 
the pleaſantneſs of thz drink. Limon-peel, as 
alſo Elderflowers, | 


My Lady Bellaſliſes Meath. 


The way of making is thus. She boilſeth che 
hohey with Spring-warter, as 1 do, till ir be cleet 
ſcumed; then to every Gallon of Honey, pur it 
a pound or two of good Railns of the Sun; boil 
chem well, and till che Liquor bear an Egge. 
Then pour it into a Cowl or Tub to cool, In 
about 24 hours it will be cool enough co pur the 
yeſt rot, being onely Luke-warm : which do 
thus : ſpread yelt upon a large hot toſt, and lay 
ir upon the top of che Liquor, and coyer the 
Tub well, fickt wich 'a ſheer, then with cover- 
lets, that it may work well. When it 15 wrought 


vP 


ſ 

| 
| 
(f 
h 
b 
o 


u 
f 


NN aq,a2<Xex , 


(49) 
pro it's height, before it begin to ſink, pur tt 
co your barrel, letting ir run throvgh a looſe 
pen (trainer, to ſever the Railins and dregs 
om it, Stop 1t up cloſe, and after it bath been 


Mhus cight or ren days, draw it into botrles, and 


"ro every bottle pur a cod of Cardamoms,ha- 
og firlt a liccle bruiſed chem as they lie in the 
0d; and opening the cod a l1ttle, thar che Li- 
vor may ſearch into_ ir, Stop your bottles 
loſe, and after three or four moneths you may 
tick, and it will be very pleaſant and quick, 
nd look like white wine. 


Another CMetheg lin, 
In every three Gallons of water, boil Roſe- 


ary, Liverwott, Balm, ana, half a handful, and 
owſl'ps rwo handfuls. When the water hath 
ficienily drawn out the vertne of the herbs, 
our all into a Tub, and lec it Rand a'l night, 
ben firain it. And to every three Gallons of 
e clear Liquor (or 2 , if you will have 
our drink ſtronger ) pur one Gallon of honey, 
ad boil 1t, till ic bear an Egee, ſcum'ng it till no 
ore ſcum w.ll riſe: which to make riſe the 
2tter, put in now and then a Porrenper full of 
old water. Then pour ic into a Tub, and ler it 
and to cool, till ic be blood-warm , and then 
ut by degrees a Pint of Ale-yelt ro it, tom: 
work, Solecititand three days very cloſe co- 
ered. Then skim off che yelt, and pur it into a 

E | ſea- 


(50) 

| ſeaſoned barrel; but Rop it not up cleſe, till ir 
have done hifling. Then either ſtop ic very 
cloſe, if you will keep it in the. barrel, or draw 
it inco bottles. Pur inio this proportion, 
Ginper ſliced, Nurmegs broken, axazone ounce, 
Cinamoen bruiſed half an ounce in a bag, which 
hang ip the bung with a fone in it ro make it 
fink. You may add, if you pleaſe, to this 2ro- 
portion of. water, or one Gallon more, two 
handfuls 'of Sweet-bryar-leayes, and one of 
Betony. 


Mr. Pierce's Excellent white Metheg lire 


In a Copper, that holdeth conveniently 
three hogſheads, or near ſo much, boil the bet 
water, ( as full as is fitting) As ſoon as it boil- 
_ eth well and high, pur to ic four handfuls of 
Sweer-bryar-leayes, as much of Eye-bright : 
ewo handfuls of Roſemary, as much of Sweet- 
Marjoram, and one of Broad-thyme, Let them 
boil a quarter of an hour. ( He letterh chem boil 
' NO longer, to preſerve the colour of che Me- 
theglin pale ) then ſcum away the herbs, ſcum. 
Ing alſo the water clear. Then lade eur the 
water, ( letting it run through a Ranch-Sieve ) 
into a wide open yeſlel, or large Vate to coo:7 
leaying the ſettlement and dregs, '( He ofcen 
leaves out the Eye-bright and Thyme, when he 
providech chiefly for che pure taſt ; though the . 
Eye-bright hurts ir bur lircle, ) When it is 

blood-- 
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blood-warm, put the honey co it, about one 
part, to four of water ; but becauſe this doth nor 
determine the proportions exactly (for ſome 
honey will make it (tronger then other ) you 
mult do that by bearing up an Egge. Bur firſt, 


laye and ſcoop your mixture exceedingly, ( at 


leaſt an bour ) chat the honey be not onely per- 
fetly diſſolved, but uniformly mixed through- 
out the water, Then take our ſome of it in a 
oreat Woodden bowl or pail, and pur a good 
number, (ten or twelve) New-laid-egoes in- 
to it » and as round ones as may be ; For long 
ones will deceive you in the (wiming; and 
ſale ones» being lighter then new, will emerge 
out ,of the Liquor, the breadth of a (ix pence, 
when new ones Will not a groats-breadth, 
Therefore you take many, thac you make a 
medium of their ſeveral emergiogs ; upleſs you 
be certain, that they which you uſe, are imme- 
diitely then laid and very round. The rule is, 
thar a Groats- breadth ( or rather but a chree- 
pence) of the Egg-ſhel mult Swim above the 
Liquor ; which then put again into your Cop- 
per to boil. Ic will be ſome while, before ir 
boil, (peradventure a good quarter of an hour) 
bur all chat while fcum will riſe, which skim a- 
way Rill as ic riſerh; and ic ſhould be clear 
ſcummed by chen jc boileth : which as ſoon as 
it doth, turn up an hour Glaſs, and ler ic boil 
well a good hour, A good quarter es 

2 our 


(52) 
hour 1s out; put to it a pound of Whirte-Ginger 
beaten exccedingly ſmall and {earfed { which 
w.1l ſever all the sx19s and courſe parts from 
the fine ) which having boiled a quarter of an 
hour, ſo co make vp the whole hour of boiling, 
pour out the Liquor into wide open Vats to 
cool, When 1t is quite cold, put a pottle of 
New-ale-barm into a Pipe or Butt, Ganding 
endwiſe wich his head out, and pour upon it a 
Pail-full of your cool Liquor out of one of the 
Vats ; which falling from high upon it with 
force, Will bieak and diſfipate the barm into 
aromsz 2nd Mix 1t with the Liquor, Pour 1m- 
mediately another pail-ful co char,continuing to 
_ do fo, till all the Liquor be in, Which by this 
time and this courſe will be uniformly mix- 
ed with the barm, and begin to work, Yer 
ſcoop and lade it weil a while, co make the 
mixtion more perſeR, and ſec th? working well 
on foot, Then cover your But-head with a 
ſh2zer onely in Summer , bur blankets in Win- 
ter; and let your Liquor work about 24 hours 
or more. The meaſure of thar, is, till rhe 
barm ( which is raiſed to a great head) begin- 
nztha lictleto fail. Then preſently ſcum of the 
thick head of the barm , but rake nor-all away 
ſo ſc:vpulouſly, bur char there may remain a lit- 
rle white froth upon the face of the Liquor, 
Which ſcoop :na lace (iropgly, mingling all to 
the b>rom, that rhis little remainipg barm 
may 
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may by this agitation be mixed a new with che 


whole. I hen \mme diate'y Tun this Liquor 1n- 


co two hogſhzads that hzve ſerved for Sp:niſh- 
wine (be tuce co fill chem q ice ful!) and there 
let it work tws or three days; that isto ſayeull 
you ſee that all- che ſeculent ſubliance is 
wrought out, aud that. what runnerh our, be- 
oinneth co bez clear, though a iccle whitiſh or 
frothy on the upp2:hde of the ticeam that runs 
down along the outlide of che hogſhead. (Tf 
there ſhould be a lictle more then to fill two 
ho »ſh2ad-, pur ic in a Rundler by ic ſelf. ) Then 
take ſome ver ry ttrong firm Paper, 2nd wet it on 
one fide with ſome of the bacm cher works cuts 
and iay that fide over the burg to cover ic clo'e. 
The barm wil! make 1t Rick fatt ro the hogſhead. 
This coyring will ſerve for a moneth or two. 
Theo {t»p 1c cloſe witi ftrons Cork htted to the 
bole, with a linnen abour ir, to pre(; it oÞ 
Bur lec a liccle vent With a pzg in :t be, made in 
hogſhead, in ſome fic p'ace abovs. Th' $may be 
fir to broach ia five or (ix moneths ; bur chree 
weeks or 2 moneth before you do ſo, p:t into 
exch higſh:ad half an ounce of Cinnamon 
2vd wo ounces of Cloves bearen iato moſt 
ſib.ils powder, ( Sometim-s he leaves ont the 
Cloves) which will give ira moſt pleaſant fle- 
vor; ard :hey'( as the Ginger aid) fink down 
tothe bottome nd never tro ble che Liquor. 
It they b: put in long before ( much more it 
E 3 they 
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they be boiled) they looſe all their taſte and 
Spicics entirely, This will liſt very well half a 
year drawing. Bur if you ſtay broaching it a 
year, and then draw it into bottles, it will keep 
admirable good three or four years, growing to 
be much berrer, then when broached at fix 
months end. Ir will be purer, if you firſt boil 
the water by it ſelf, then [et ic ſertle, 24 hours ; 
and pour the clear from the earthy ſediment, 
which wi:l begreat, and diſſolve your honey in 
th:r, You may Aromatiſe it with Ambergreece 
or: Musk, or both ( if you like them ) by diſ- 
ſolving a very few Paltils in a Runlet of this 
Liquor , when you draw ir into little veſſels, (as 
He uſeth to do after five or fix moneths) or with 
a few drops of the Extract of them, This Me- 
cheglin, is a great Baliom and ſtrengthener of 
the Viſcera; is excellent in colds and coughs 
ard conſumptionrs, For which laſt they uſe to 
burtFic {like wine ) or rather onely hear it. 
Then diflolye the yolk of an Egge or ewo in a 
Pint of it, and ſome freſh Butrer, and drink it 
warm in the morning faſting. As ir comes 
from the Barrel or Botcle, ic is uſed to be drunk 
a large draught ( without any alteration or ad- 
mixtion, With 2 toſte carly in the morning 
( eating the rolie) when they intend to dine 
| late, Confider of making Metbegſin rhus with , 
purified rain water ( of the ,/£quinoxe) Or 
Dew. 

The 
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The handfuls of Herbs, are natural large 
handfuls (as much as you can take vp in your 
hand ) not Aporhecaries handfuls , which are 
much leſs, If a potcle of Barm do not make ir 
work enough co your mind, you may put in a 
little more. Diſcretion and Experience muſt 
regulate that. | 

You may make ſmall Meathe the ſame way, 
putting bur half the proportion of honey or 
leſs, Bur chen afrec chree weeks or a months bar- 
relling, you mult boctle ir. 


An Excellent way to make HMetheg/in'y called 
” the Liquor of Life, with theſe follow- 
ing Ingredients. 


Take Bug'ols, Borage, Hyſlop, Organ, Sweet- 
majoram,, Roſemary, French-cowſlip, Colts- 
fooc, Thyme, Burnec, Self-heal, Sanicle a liccle, 
Berony , Blew-buttons, Harts-rongue, Meads- 
\weet, Liverwort, Coriander two ounces, Biſt- 
orr, Sainc John's wort, Liquoriſh, Two ounces 
of Carraways, Two ounces of Yellow-ſaun- 
ders, Balm, Bugle, Half a pound of Ginger, and 
one ounce of Cloves, Aprimony, Tormentil- 
roots, Cumfrey , Fennel-roor's, Clowns-all- 
heal > Maiden-hair, Wall-rew , Spleen-worr, 
Sweet-oak, Pauls- bezcony, Mouſe ear. 

For two Hogſheads of Mectheplin, you take 
two handfuls a piece of 'each herb, Excepting 


\Sanicle; of which you take bur half a hand- 
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ful, You make it in all things as the white 
Meathe 'of Mr. Pierce's is made, excepting as 
tollowerh. For in that you boil the herbs bur a 
quarter of an hour , thar the colour may be 
pale : Bur in this, where the deepneſs of the 
colour is not rezarded, you boil chem a good 
hour, that you may get a'l the vertue our of 
chem. Next for the Rrength of ir; whereas in 
that, an Egge is ro Emerge out of the Liquor 
but che breadth of a three pence; in This 1t is 
co Emerge a Jirge Groats-breadth.. Then in this 
you cake but h.lf a pound of Ginger, and one 
ounce of Cloves. Whereas the white hath one 
round of Ginger, and two ounces of Cloyes. To 
this you uſe three quarts, or rather more of Ale- 
yeſt ( freſh and new) and when all your Li- 
quor 15 jn a high {lender cali pipe with che nar- 
rowelt circumf-rence thar may be ( which makes 
it work berter then a bro:d one, where rhe 
Spirits looſe themſelves ) you haye the yelt ina 
large Noggin with a handle or. pail , and pur 
ſome of the Liquor to it, and make that work ; 
chen pour it from pretty high unto the whole 
* quantity in the pipe, and Jade ir firongly with 
that Nopgin five or fix, or eight times, pouring 
it every time from high, and working it well 
rogether, that ſo every Arome of the yelt may 
be mivgled w'th every Arome of the Liquor, 
And rnis courſe (1n this particular) you 
may alſo vſe in the wiice, It is be not 
to 


(575 
ro broach this, till a year be over after the 
making It, 


To make good Me theglin, 


Take to every G3llon of Honey, three Gal- 
lons of water, and put rhem borh rogether, and 
ſer them over lo ſotr a fire, rhat you may endure 
ro melr and break the honey with your hands, 
When the honey is all melted, put in an Egge, 
and ler it fall gently to the bortome, and if 
the Egve riſe up to the top again of rhe Li- 
quor, then 1s ir ſtrong enough of the honey ; 
bur if ir lie ar th: botcome, you muſt pur in 
more honey, (tirripg of it rill ir do rife, If 
your honey be very good, it will bear half a 
Gallon of water mere to a Gallon of Honey. 
Then take Sweet-bryar, Rbſe-mary, Bayes, 
Thyme, Marjoram,Savory, of each a good hand- 
ful, which mult be cyed up all rogetherina bun- 


'dle. This Proportion of herbs will be ſaffici- 


ent for 12 Gallons of Metheelin; and accord- 
ing to the quantity you make of Methegl n, 
you muſt add of your herbs or take away. 
When you have pur theſe things together ſet 
it npon a quick fire, and ler it boil as faſt as 
you can for half an hour, or better, skiming of 
ityery clean, which you muſt Clarifte wich ewo 
or three whites of Eggs, ' Then take it oft from 
the fire, and pur it preſently ioto ſome clean 
covers, and let it ſtind ill che next morning ; 
then 
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ther pour the clear from the botcom and cun it 
up; pucting in.a little bag of ſuch ſpice as you 
like, whereof Ginger muſt be che moft. Afﬀrer ic 
hath Rood ſome three or four days, you may 
put in ſome two or chree ſpoonfuls of good- 
ale-yeſt; it will make ic ready the ſooner to 
drink , if you let ic work cogether, before you 
ſap it up- | 

The older the honey is, the whiter coloured . 
the Mecheglin will be. 


To make White CMetheglis of 
Sir John Forteſcuc. 


Take twelve Gallons of water, one handful 
of each of theſe herbs, Eglantine, Roſemary, 
Parſley, Strawberry»leaves, Wild-thyme, Balm, 
Liver-wort, Betony, Scabious; when your wa- 
rer begins to boll, caft in your herbs, and ler 
them boil a quarzer of an hour. Then ttrain ic 
from the herbs. When ic is almoſt cold, chen 
put. in as much of the beſt honey, as will make 
ic beat an Epgge, co the breadci of rwo pence ; 
and fiir ir till all che honey be melted. Then 
boil ic well half an hour ac the lealt, and pur 
Into it the whites of fix Eggs beacen to a froth 
ro clarifie it; and when ic hath drawa all the 
ſcam to the cop, train it into woodden veſſels. 
When it is almoſt cold, put barm to it, and when 
K worketh well, Tun it into a well-ſezſoned 
'y:fel, where neither Ale nor Beer hath been, 
- for 
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for marring the colour ; and when ic hath done 
working , take a good quantity of Nutmegs, 
Mace , Cinnamon, Cloves and Ginger-bruiſed, 
and pur it into a boulter bag) and hang it inthe 
barrel. 

If you will have ic taſte much of the ſpice, 
let ic boil 3 or 4 walmsin1t, after you have pur 
in the honey. But chat will make it have a deep 
colour, 


A Receipt for Meathe. 


To ſeven quarts of water, take two quarts of 
honey, and mix ic well rogerher ; then ſet ic on 
the fire to boil, and cake three or four Parſley- 
roots, and as many Fennel-roots, and ſhave 
them clean, and {lice them, and pur chem into 
rhe Liquor, and boil altogether, and skim it 
very well all the while it is a boyling; and 
when there will no more ſcum riſe, they is it 
boiled enough : bur be careful that pone of che 
ſcum do boil into it. Then cake ic off, and ler 
ir cool till the next day. Then pur ic up io a 
cloſe veſſel, and put thereto half a pint of new 
200d barm, and a very few Cloves pounded and 
put in a Linnen-cloth, and tie ic in the veſſel, 
and ftop ir upcloſe; and wichin a fortnight, ie 


will be ready ro drink : but if it Ray longer) it 


will be the bercer, 


My 
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My Lord Gorge his Meathe. 


Take a ſufficient quanticy of Rain-water, and 
boil in ic the cops of Roſe-mary, Eglantine, Be- 
rony » Strawberry-leaves, Wall-flowers, Bo- 
rage and Bugloſs, of each one handful ; one 
ſprig of Bays; and two or three of Sage. Then 
rake ic off che fire, and put a whole raw Egge 
; Into ity and pour ſo much honey co if, till the 
Epee riſe up to the top; then boil it again, 
$kiming it very well, and ſo let it cool, Th:n 
Tun ir up) and put Barm to it, th: ic may fer- 
ment well. Then (top it up, and hang in it 
ſuch ſpices, as you like beſt, Itwill not be right 
ro drink under three or four moneths. 


Th: Lady Vernon's White Metheglin. 


Take three Gallons of water ( rain water is 
beſt) boil io it broad Thyme ,. Roſe-mary, 
Peny-royal, of each three handfuls, Th2:p pur 
It into altone Pan co cool, and firain away the 
berbs; and when it is cold, put in one quart of 
honey, and mix it very well; then pur to ic one 
Narmeg, a litc'e Cinnamon, Cloyes and Gin- 
oer; ſome Ocapge and Limon-peels. Then 
boil and ſcum 1c very well, while any ſcum 
wi:l riſe. Then pur ip your ſpices, and try with 
a New-l:id-egg ; and the ſtronger it is, the lon- 
ger you may keep ir; and if you will drink ic 
p:eſently, pur 1t up in bottles, and rub the 
Corks 
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Corks with yeſt, that it may touch it, and irc 
w.ll be ready in three or-four days to drink, 
And if yon make it io the ſpring put no ſpices, 
but Cloves and Cinnzmon , and add Violets, 
Cowſlips, Marigolds, and Gillyflowers; and be 
ſure ro ſtop your veſſel cloſe with Cork; and 
to this pur no yelt,, for the Cloye-gillyflowers 
will ſet it to work. 


Several farts of Meath, Small and $ trong. 


I. Small. Take ten Gallons of water, and 
five quarts of honey, with a little Roſemary, 
more Sweet>bryar , ſome Balme, Burner, 
Cloves, leſs Ginger, Limon Peel. Tun ic with 
a2 lictle barm ; ler it remain a week in 
the batrel with a bag of Eid-r-flowers ; then 
bottle 1c. 

2. Small, Take ten quarts of water, and 
one of honey, B:lm a lictle; Minth, Cloves, 
Limon-pee! , Elder-flowers, a little Ginger ; 
wroughe with a lictle yelt, battle ir after a n'/ghe 
working, 

3. Strcng. Take ten Gallons of water ; 
thirceen quarts of honey , with Angelica, Bor- 


_ rag2 and Bagloſs, Roſemary, Balm and Sweet- 


bryar ;- pour it into a barrel, upon three ſpoon- 
fuls of yeſt; hang in a bag Cloyes, Elder- 

flowers, and a little Ginger, | 
4. Very $trong. Take ten Gallons of Wa- 
ter, and fout"of honey, with ada: 
itle 
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lictle Sage, Roſemary ; pur it in a barrel, after 
three days cooling. Pur no yelt ro ir, Stop 
ir cloſe, and bortle ir after three or four 
months. 

5. Very Strong. To ten Gallons of water 
take four of honey. Clarifie ic with flower; 
and put into it Angelica, Roſemary, Bayleaves, 
Balm. Barrel ic wichour yeſt. Hang in a bag 
Cloves; Elder-flowers, a little Gioger, 

6. Very ftrong. Take ten Gallons of water, 
and fonr of Honey. Boil nothing in ir, Bar- 
rel it when cold, without yelt. Hang in it a 
bag wich Cloves, Elder-flowerts, a lictle Gipger 
and Limon peel ; which throw away, when ir 
hath doce working , and op it cloſe. You 
, may miake alſo, ſtrong and ſmall by putting 
ioto it Orris-roots;' or with Roſe-mary , Be- 
tony, Eyebright and Wood-ſorrel: or adding to 
it the tops of Hypericon with the flowers of it ; 
. Sweet-bryar ; Lilly of the valley. 


To make Meath, 


Take three Gallons of water, a quart of 
Hovey ; if it be nor (irong enough, you may 
adde -more, Boil it 8pace an bour, and ſcum 
it very cleav, Then take ic off, .and ſer it a 
working at ſuch heat. as you ſer Beer, with 
oood yelt. Then put ir- in a Ruvlec, and at 
three ' days: end, draw ic out in ffone bottles; 
Into every one put a piece of Limon-peel and 

| wo 
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two Cloves. Ic is only put into the Ranlet, 


whileſt it worketh, to avoid the breaking of the 
Battles. 


Sir John Arundel's White Meath. 


Take three Gallons of Honey , and twelve 
Gallons of water: mix the honey and water 
very well rogether, till che honey is diſſolved ; 
ſo let it ſtand twelve hours. Then put ine 
New-laid-egp ; if the Liquor beareth the Egg, 
that you ſee the breadch of a groat npon the 
Egg dry, you may ſec it over the fire: If it 
coth not bear the Egg, then you mult adde a 
quart or three pints more to the reſt; and 
then ſer ir over che fire, and ler it boil gently, 
rill you have skimed ir very clean, and clarified 
i'y as you Would do Sugear, with the whites of 
three New-laid-ezes, When it is thus mide 
clear from all ſcum, let ir boil a full hour or 
more, till the fourth part of ic is wafted; then 
eake ir off the fire; and let it and ill the 
next day, Then put it into a veſſel. When 1t 
hath been in the barrel five or ſix days , make 
a whice tolt, and dip it into new yeaſt, and put 
the toſt into the barrel, apd ler ic work, 

It hath done working , top it up very cloſe. 


| This keep three quarters of a year» You may 


drink it within half a year, if you pleaſe, You 
may adde in the boiling, of what herbs you like 
the etafle, or what is Phyfical, 


To 


(64) 
To make CMetheglin. 


Take eight Gallons of water, and ſer it over a 
clear fire in a Kertle ; and when ir is warm, 
ut into ic fixteen pound of very good honey; 
ir ic well rogether, till ic be all mixed; and 
when it boileth, cake off the ſcum, and-puc in 


two large Nutmegs cut into quarters, and ſo- 


lert..it boil at leaſt an hour. Then cake ir off, 


and pur into 1t two good handfuls of grinded.* 


Malt, and with a whice ftaft keep beating it ro- 
gether, cill it be almoſt cold; hen ſtrain ic 
through a hair fieye into a tub, and pur to it a 
wine pint of Ale-yelt, and KRir it yery well ro- 
echer-;. and when ic is cold, you 'may, if you 
pleaſe, Tun it vp preſently in a veel fir for 
'1t5 or elſe let it Rand, and work a day: And 
when it hach done working in your veſſel, top 
it up. very cloſe. Ic will be three weeks or-a 
month, before it will be ready to driok, 


To make white Meath, 


Take fix Gallons of water, and put in fix 
quares of honey , ſtirring it till the honey be 
chrovghly melted ; then ſer it over the fire, and 
when it is ready to boil, skim 1t very clean. 


Then put in a quarter of ounce of Mace, ſo | 
much Ginger , balf an ounce of Nutmegs, - 


Sweer-marjoram, Broad-thyme, and Sweet- 
bryar ,- of alcogether a handful ; and boil them 
well 


lu 
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well therein ; Then ſer ic by, till ic be thro oft 
cold, and chen Barrel it up > and keep irtill 


ic be r1pe- 


To make 4 Meath good for the Lin 
ver and Lungs. 


Take of the Roots of Colts-foot, Fennel. 
and Fearn each; four Ounces, Of Succory- 
roots » Sorrel-roots, Strawbery-roots ; Bitter- 
{weet-roots,, each-two -Ountes, of Scabious- 
roots and Elecampane-roots ) each an Ounce 
and a half. Ground-ivy y .Hore-hound, Oak of 
Feruſalem, Lung-wort, Liver-wort, Maiden hair, 
Harts-rongue 'of each two o00d-falls. L1- 
coriſh four Ounces, Jojubes, Raiſins of the 
Sen and Currents of each rwo Ounces ; let the 
roots be ſliced, and the herbs be broken a little 
with your hands; and boil all chefe in twenty 
ay" of fair running water, or, if you have ir, 

ain Water, with five Piors of good white 
whims z until' one third part bg, FIay ; 
then potir the Liquor through aJelly bag often 
upon a little Coriander- ſeeds, and Cinnamon ; - 
and when ic runneth' very clear, pur it, in- 
to. Bottles well (iopped, and: ſet it cool 
for your uſe ,, and drink evecy mornips 2 
200d dravght of it, and at fiye in the. after- 


NOOne, 
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To makg white Metheglin. 


* Put to three Gallons of Spring-water,one of 
honey, Firſt lec it gently melr; chen boil for 
an hour, continually , skiming it; then pur it 
| Into an earthen or a woodden veſlel,and when it 
1s a lictle more then Blood- warm,ſet ic with Ale- 
yeſt, and ſo ler ic ſtand twelve,hours, Then take 
off the yeſt, and bottle ir up. Put into it Limon- 
peel and Cloyes , or what beſt pleaſerh your 
taſte of Spice or Herbs, Eringo-roots put 
Into it, when ic 1s boilivg, makerh it much 
berrer. | 

Note, That if you' make Hydromel by fer- 
mentation in the hot Sun (which will {af 
about fourty days, and requireth che greater 
heat) you muſt, rake it thence, before it be 
quire ended workivg ; and op ic up very cloſe, 
and ſet it ina cold Cellar, and nor pierce ir in 
two months, at the ſooneſt, Ic will be vety 
vood this way, if yon make it ſo ſtrong, as to 
bear an Egge very boyant, Ir is beft made 
by taking all che Canicular days into your fer- 
mentation. 


A very goed Meath. 


Pur three parts of water to ofie of honey, 
When the Honey is diflolyed, it is to bear at 
Egge boyant. Boil it and skim it perfectly 
clear. You may boil in it Pellicory of the wall, 
| - Agrimony, 
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Aorimony, or what herbs you pleaſe, To every 
ten Gal'ons of water, take Ginger, Cinnamon, 
{  axa, one Ounce, Nutmegs half an Ounce. Di- 
t | vide: this quantity (fliced and bruiſed ) into 
tf ewo parts. | Boil che one io the Meath, ſever- 
ic ing it from the' Liquor, when it is boiled, by 
- E runnivg chrough a ſtrainer ; and hang the other 
e © parcel in the barrel by che bung in a bag with 
n- fl a bullecin it. When it is cold, Tan ir, And 
ur © then you may work ic With barm if you pleaſe ; 
ur © bur ic is moſt commended, without, 


ch To make white 711 etheglin. 


r-M Take the Hony-comb, that che Honey is run 
ak © out from chem, and lay them in water over 
er night; next day firain chem, and put che Li- 
be I quor a boiling ; Then rake the whices of two or 
ſe, three Eggs, and clartfie the Liquor. When you 
in Þ have ſo done, skim it clean, Then take a hand- 
ery fol of Pepy-royal ; four handfuls of Angelica ; 
rof8 a handful of Roſemary; a handful of Borrage ; 
ide a handful of Maidenhair, a handful of Harts- 
er- | tongue; of Liverwort, of Water-crefles, of 
Scurvy-graſs, 4x4, a handful ; of the Roots of 
Marſhmallows, Parſley, Fennel, ana, one 
Ounce, Let all theſe boil rogerher in the Li- 
quor, the ſpace of a quarter of an hoar, Then 
ſtrain the Liquor from them, and let it cool, 
eill ic be Blood-warm. Pur in ſo much honey, - 
until an Egce ſwim on it : and when your honey 
2 is 


ey: 
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1s melre d, cher put is into the Barrel, When 
FE. It is almoſt cold, pur. a; little Ale.barm to ir; 
And wh.nic bath done working , puc into your 
F; arrel a bag of Spice of Nutmegs Ginger, 
©>Cloves and Mace, and grains good fore ; and 
= - 1f you will put into a Lawn-bag rwo grains of 
*  Amber-greece, and two grains of Musk;. and 
-- 'faſteth icin'the mouth of your barrel, and fo lecit 
hang in the Liquor, 


A moſt Excellent Merheglin 


_ Takg one part of honey, to eight parts of 
_ | Rain or River-water ; ler ir boil -ently toge- 
-->.- | ther, in a fit yeſlel, cill a third parc be waſt- 
\” * ed, skiming ir yery well. The ſign of being 
boiled enough is, when a New: laid-ego ſwims 
upon. It, Cleanſe ir afterwards by lectins | Fl 
ruo through a clean Linnen-cloth, and pur it 
into. a -wooddeb Runler, where there hath beer 
wine. in and hang in it a bag with Muſtard 
ſeeds by the buns, chat ſo you "may cake 1t.Out 
when you vleaſe, This: beiog done , put yout 
-*Runlec into.the hot Sun eſpecially duripg the 
- Dogrdays, ( which is. che onely rime to pre 
pare it) and your Metheglin will boil lik 
Muft ; after which boiliog take out you 
Multard- ſeeds, and pur your veſlel well Roppe 
into a Cellar, If you will haye ic the caſte 
Winey Put to chirty meaſures of Hydrome} 


ons meaſure of che juyce of hops, and 1 re 
es 
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begin to boil without any hear. Then fill up 


your veſſel, and preſently afcer chis ebullition 
you will have very ſtrong Metheglin, 


To maks white: Hetheglin of the Conn- 
to{5 of Dotler, 


Take Roſemary, Thyme, Sweer-bryar, Peny- 
royal, Bays, Warer-creſſes, Agrimony, Marſh- 

mallow-leaves, Liver-wort , Maiden-hair, Be- 
rony, Eye-bright , Scabious, the bark of the 
Aſh-rree, Eringo-roots, Green-wild-Angelica, 
Ribwort, Sanicle, Roman-worm-wood , Tama- 
risk; Mother-thyme, Saſlafras, Philipendulz , 
of each of theſe herbs like proportion ; or of 
as many of them as you pleaſe ro pur in, Bur 
you muſt puc in all bur four handfuls of herbs, 


-which you muſt ieep one night, and one day, in 


2 little bowl of wer, being cloſe covered ; 

the next day rake. another quantity of freſh 
watety and boil the ſame herbs 1n it till che 
colour be very high'; then take another quan- 
ticy of WALET » and boil che ſame herbs in it, 
until _they® look *preen ; and ſo let it boil three 
or four tires in ſeveral waters, a8” lons:as the 
Liquor lo6keth anything green, Then ler it 
ftand with theſe herbs in it a day. 26d Mohr. 
Remember the 4it-water you- bÞBtFic in to 


TJ £15 proportion of: herbs , muſt be*ewelye 9121- 


lons of water. and when it hath ooffigh#%zy 
and a niehr, wich theſe herbs init , after the 
| F 3 lalt 
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laſt boilipg , then Rrain che Liquor from the: 
herbs, and pur as much of the tinelt and beſt 
honey into the Liquor, as will make it bear an | 
Ego. You mult work and labour che honey 
and liquor rogether one whole day, until the 
honey be conſumed, Then ler it Rand a whole 
pight and then ler ic be well laboured again, 
and tet it ftand again a clearing, and ſo. boil it 
again.a quarter of an hour, with the whites of | 
fix New-laid-eggs with the ſhells, the yolks be- 
ivg taken out; ſo ſcum it very clean, and ler 
it (tand a day a cooling, Then put. it into a 
barrel, and take Cloyes, Mace, Cinamon, and | 
Nurmegs, as much as will pleaſe your taſte, | 
| and beat them altogether; pur them into a 
linnen bag, and hang it with a thread in the 
barrel. Take heed you put not roo much ſpice 
In; a little will ſerve. Take the whices of two 
or three New-laid-eggs, a ſpoonful of barm, | 
- and a ſpoonful of Wheat-flower » and bear them 
alcogether, and put ic into your Liqucr-into | 
the barrel, -and ler it work, before you ſtop ir. | 


-»+:,,Then afte(wards top ir well, and cloſe it well 
'Wich clay and Salt rempered together, and let | 


it be ſet in a cloſe place; and-when it hath been | 
ſettled ſome fix weeks, draw it into bottles, and 
op ic very- cloſe, and drink it not 8 month 
after : bur 1c Wi'l keep well half a year, and 
mon 4 | 
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Another to make white CMetheglin. 


Take ten Gallons of water; then - take fix 
handfuls of Sweer-bryarz as much of Sweer- 
marjoram ; and as much of Mxſcovy, Three 
handfuls of the beſt Broad-chyme. Boil theſe 
rogecher half an hour;then ſtrain chem. Then take 
two Gallons of Engliſh-honey,and diflolye it in 
this hot Liquor, and brew ic well cogether ; then - 
ſet ic over the fire co boil again, and skim it very 
clean;then take the whites of thirtyEggs wel beas 
ten,and pur them into the Liquor, & let it boil an 
hour ; then ſtrain ic through a jelly bag, and let ic 
fiand 24 hours cooling: then pur it up in a veſlel, 
Then take ſix Nurmegs, fix fair Races of Ginger, 
2 quarter of an Ounce of Clovyes, halfan Ounce 
of Cinamon; bruiſe all theſe together, and pur 
them into a Linnen-bag, wich 2 little Pebble- 
ſtone to make ic (mk, Then hang ir in the veſ- 
ſel. You may adde to ir, if you pleaſe, two 
grains of Amber-greece, and one grain of 
Musk. Stop the veſſel with a Cork , but not 
roo cloſe, for fix days; then taſte it: and 
if it taſte enough of che Spice, then take 
out the bag; if not, let the bag hang in. 
it, and ſtop ir very cloſe, and meddle with 
It no more, It will be ready to dripk in mine 
or ten Weeks, | 


F 4 A 
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RE {: *' A Receipt to make gord Meath. 


Take as many Gallons of water, as you in- 
rend to make of Meath; and to every Gallon 
put a quart of honey, and ler ir boil vill it 
bear an Egg. To eyery Gallon you allow.the 
white of an Egg , which whice you muſt-re= 
move and break with your hands, and pur into. 
the Kettle, before you pur it over the' fire. 
Before it boileth, there will ariſe a skum, 
which muſt be taken oft very clean , as irriſeth, 
Put to every Gallon two Nutmegs ſliced, and 
when it hath boiled enougb, take it off, and 
ſet 1t a cooling in clean worrt-veſſels : And 
when 1t is as cold as wort, put in alittlz 
barm, and work ic like Beer, and when it 
hath done working, ſtop it up, and let it Rand 
two months, 


Another to-make Meath. 


To every quart of honey allow fix Wine- 
quarts,of water; half an Ounce of Nutmegs, 
and the Peel of a Limon, and the mear of two 
or three, as you make the quantity. Boil theſe 
rocether, - till the ſcum riſe no more ; Ic muſt 

- ſtand till it be quice cold, and when you Tun it, 
you ſqueeſe into it the juyce of ſome Limons, 
and this will make it ripen quickly. Ie will be 
ready in leſs then a month, 


Another 
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Another Recutpe. 

Take twelve Gallons of water, a handful of 
Muſcovy ( which is an hetb, thar ſmellerh like 
Mask) a handful of Sweet-Marjoram, and as 
much of Sweer-bryar. Boil 'all cheſe in the 
water, till all che [trengrh be our. Then take 
ic off, and train ic out, and being almoſt cold, 
ſweeren it With honey very trons, more then 
to bear an Egg, (the meaning of this is, that 
when there 1s honey enough co beat an Ege, 
which will be done by one part of honey to 
three or four quarts of water: then you add to 
it a pretty deal of honey more, ar leaſt 4 or 
* of whar you did pur in ar firſt to make ir bear 
an Egg : then it 1s co be boiled and ſcummed : 
when it is thus ſtrong, you may keep ic four 
years before yo. diink ir, Bur atthe end of 
two years you may draw 1t out into bottles ) 
juſt above ity elſe it will nor keep very longs: 
for the more honey the better, Then ſer ir 
over the fire till ic bo:ls, and ſcum ir. very 
cleay, Then take ir from the fire, and ler ir 
ſtand, till ir be cold: then pur it inro your 
veſſel, Take Mace, Cloves, Nutmegs, Ginger, 
of each a quarter of an Ounce : bear them ſmall, 
and hang them in your veſſel (being ſtopped 
cloſe) in a little bag. 

Note, when any M:ath or Metheolin grows 
hard or ſower With keep:vg to0 long, diflolye in 

it 
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It 2 g00d quantity of freſh honey, co makeir 
pleaſaprly Sweet ; (but boil ic no more; after 
it hath once fermented, as it did at che firſ 
Tunning) and with chat it will ferment a: 
gain, and become very good and pleaſant and 
” qu: ick. 

: To make Miheglin. 


Take of Roſemary three handfuls, of Winter- 
ſavory a Peck by meaſure, Organ and Thyme, 
as much, Whice-wort ewo handfuls, Blood- 
wort half a peck, Hyſſop two handfuls, Mary- 
volds, Borage, Fennil, of each rwo handfuls; 
Straw-berries and Violet-leaves, of each one 
handful ; Of Harrs-ropgne , Liverwort a peck; 
Ribwort half a peck , of Eglantine with the 
Roots, a good quantity; Wormwood as much 
as'you can gripe in two hands; and of Sorrel, 
Mead-ſurc, B-ttony with the Roots, Blew- bot- 
cles with che Roots,” the like quantity; of Eye- 
bright rwo handfuls, Wood-bind one handful. 


Take alt rheſe herbs, and order them ſo, as 


that the hor herbs may be maftered with the 
cool, Then rak2 the ſmall herbs. and pur 
them into the Furnace, and lay the long herbs 
upon them. Then take a weight or tone of 
Lead, having a Ring, whereunto faſten a ſtick 
ro keep down the Herbs into the furnace ; then 
boil your water and herbs three or four hours, 
and as the water doth boil away, adde more. 
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Then take the water out of the Furnace ſeeth- 


ing hot, and (train it through a Rangesfieye z 
echen put in the honey, and Maſh it well to- 
oether : then rake your Sweet-wort, and ftrain 
ic through a Range. Then cry it with a News- 
laid-egg. It mult be ſo firong as to bear an Egg 
the breadch of a groat aboye the Liquor : and 
if it doth not, chen pur in more honey, till it 
will bear the Egg, Then take the Liquor, and 
boil it again; and afſoon as ir doth boil, skim 
the froth very ciean from ic: Then ſer it a © 
cooling, and when it is cold, then par ic into 
a Kive, and pur barm thereto, and let jt work 
the Space of a Week ; Then Tun it up : But be 
careful when irc is Tunned, thar the veſſels be 
not ſftopp'd up, till it hath done hiſling. 


Anether ſort of CHMetheglin, 


Take to one part of honey, three parts of 
water: and put them into cle: veſſels, mixing 
them very well rogether, and breaking the 
honey with firipped arms till it be well diſ- 
ſolved. Then pour our your Liquer into a 
large Kettle, and let ir boil for two hours and 
a half, over a good fire, skiming 1c all the while 
very Carefully as lovg as any ſcum riſerb, 
When ir is boiled enough, pour out your Li- 
quor into clean veſſ-1s, and ſet it to cool for 
24 hours. Afterwards put it into ſome Run- 
le:s, and cover the buns with a piece of Lead : 

have 


__- 
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have' a care to' fill it up always with the ſame 


- boiled Liquor for three' or four months and du- 


ring the time of -working. This Meath the 


' older ir is, che betrer it is. Bur if you will 


have your Meach red, then cake twenty pound 


of black Currants, and put them into-a veſſel, 


and ponr your Liquor on rhem. Of this honey- 
Liquor you cannot drink till afrer nine months, 
or a year. h 


| My Lord Herbert's Meath. 


Take ren Gallons of water; and to every 
Gallon of water a quart of honey, a handful 
and a halt of Roſe-mary , on2 Ounce of Mace, 
one Ounce and a half of Nurmegs, as much 
Cinamon, half an Ounce of Cloves, a quarter 


of a pound of Gioger ſcraped and cur in pieces. 


Pur all cheſe 1nto the water, and lec it boil 
half'an hour, then take ic off the fire, and ler 
it ſtand, till you may ſee your ſhadow in 1t- 
Then' pur in the horney, and ſet ic upon the 
fire* again. Then take the ſhells and whites 
of a dozen of Eg2s, and bear them both very 
well together: and when it is ready to boil 
up, pur in your Eges, and fiir itt; then skim it 


clean, and take ir off the fire, and pur it into 


veſſels ro cool, as you do worr, When it is 
cold , ſer ir' together with ſome barm , as you 
do Beer. When it is pur together leaye rhe 
ſerclings behind in the bottom; as ſoon as 8 is 
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white over, Tun it up in a veſſel, and when ic 


hach done working, top it up as you do: Beer. 
When ir is three weeks old, ic will be fir tq, bot- 
tle or drink. 
Another white Meath. 
Take three Pound of White-honey , or r the 


' beſt Hawpſhire-honey , and diſſolve ir in'a 


Gallon'of water, and then boil it; and when it 
b:ginneth firſt ro bot! , put into ic half a quar- 
ter of an Ounce of Ginger a little bruiſed; and 


2 very little Gloves apd Mace bruiſed p and a 
- ſmall quantity of Agrimony. . Let all chis boil 
"rogether a full hour, and keep ic conſiantly 


rkimmed, as Jong as apy Scum will riſe upon 

. Then firain ir forth into- ſome clean Kiver 
or © ocher veſſel, and let Rand a cooling; and 
when it is cold, ler ir ſtand, till it be all cream- 
ed over with a blackiſh cream ,. and* thar ji 
make a kind of hiſſing noiſe; then Þur it. tp in» 
to your veſlel, and in rwo or three months 
time it Will be fi co drink. . 

Look how much you'intend' to make , the 
ſame quantities" mult be: allowed to eyery-Gal- 
lon of water. 


To make Metheg lin, 


Take fair water, and the beſt honey; - beat 
them well rogerher , 'but not in a woodden 


_ veſſel, for wood drinketh up the honey, pur*ic++--4 


rogether 
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rogether in a Kettle, and cry ic with a New- 


Igid-egg, which will ſwim at copy if it be very 
rong : bur if ic bob up, and fink again, it will 
be roo weak. Boil ic an hour, and pur inco ir a 
bundle of herbs, what ſort you like beſt; and 
a little bag of Spice, Nutmegs, Ginger, Cloyes, 
Mace -and Cinamon; and skim ic well all the 
while it boilech : when it hath bottled an hour, 
take it off, and put it into earthen Pans, and 
ſo ler ic Rand till next day, Then pour off all 
| the clear into a good veſſel, that hath had 
Sack in it, or Whice-wine. Hang the bag of 
Spice inic, and ſo ler it Rand very cloſe Ropp'd 
and well filled. for a month, or longer. Then if 
you dehire ro drink it quickly, you may bottle it 
up. If.it be ſtrong of the honey, you may 
keep it a.year or two, If weak) drink It in two 
or three months, One quart of honey, will 
make one Gallon of water very ſftrovg. A ſprig 
or two of Roſe-mary, Thyme and Sweer-mar- 
jorar, are the Herbs that ſhould go 1nto.4t, 


To make ſmall Metheg lin. 


Take to eyery quzrt of White- honey fix 
quarts of fair-water. Let it boil, until a chird 
part be boiled away ; $kiming it, as it riſeth ; 
chen put into ic a (mall quantircy of Ginger 
largely ſliced; then pur it our into earchen 
Pans, till ic be Luke-warm, and ſo pur ic up 
Into an earthen {iand, With a tap in it. Then 

\ put 
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put to it about half a Porenger-ful of the beſt 


Ale-yeſt, ſo beat it well together ; Then cover 
it With a cloth, and it will be twelve hours be- 
fore it work; and afterwards let it ſtand two 
days, and then draw 1t out into fone bottles, 
and it will be ready to drink in five or fix days 
afrer. This proportion of yeſt ( which is about 
fix good ſpoonfuls) is enough for three of 
four Gallons of Liquor, The yeſt muſt be of 
pood . Ale, and very new. You may mingle 
the yeſt firſt with a little of che Luke- warm- 
Liquor; then bear it, till it be well incorpora- 
ted, and begins to work; Then adde a lictle 
more Liquor to it, and beat that. Continue ſo 
adding the Liquor by little and lictle, till a good 
deal of it be Incorporated with the yelt; chen 
put thar to all che reſt of the quantity, and 
beat it altogether very well; then cover it 
cloſe, and keep it warm for cwwo or three 


" days. Before you bottle ir, ſcm away 


all the barm and Ginger ( whereof a ſpoonful 
or two 1s enough for three or four Gallons) then 
bottle up the clear, leaving the dregs. If you 
will, you may Tun 1c into a barrel, (if yon 
make a greater quantity ) when the barm is 
well Incorporated with the Liquor, in the 
ſame manner as you do Beer or Ale, and fo 
let it work in che Bzrrel as long as it will : 
then ſtop it up cloſe for a few days more, thar 
ſo it may clear ir ſelf well, and ſeparate and 
precipitate 


(50) 
precipitate the dregs. Then draw the clear into 
boctles. This will make it. 1: :\{s windy, but alſo 
a little leſs quick, though more wholeſome, 
You may alſo- boil a liccle handful of tops of 
Roſemary in the Liquor, which giveth ir a fine 


rate : bur all other« herbs 5 and particularly 
Sweet-marjoram and Thyme, give it a Phyfical 


taſte, A little Limon-peel oiveth | It a very fine 
rate. If you Tun it in a barrel, ro work there, 
.you may hang the Ginger and Limon-peel in it 
10 a bag, cl, you boctle it, or till it have done 
working. Then you may pur two or three ſtoned 
and ſliced Raifins, and a lump of fine Supar into 


every bottle to make it quick. 
To make Methep lin. 
Take five Gallons of water, and one Gallon 


of good White-honey ; ſer ir an the fire toge+. 


ther, and boil ir yery well, and skim it ver 


clean; Thentake ir off rhe fire, and ſer it by. 


Take 7 ounces of 20009 Ginger, and two ounces 


of Cinzmon, one Ounce of Nurmegs ; bruiſe all 


theſe groſly, and pur them into your Hot Liquor, 


; _ _ andcover it cloſe, and ſo ler it ſtand, till ir be 
 *.. cold. Then. pur as much Ale-barm to tt, as will 
make ic work; then keep it in a warm place, as 
you do Ale; 'and when it hath wrought well, 
\ Top ic up) 2s yoi®Go Ale or Brer : and whenit 


is aweek old, drink of it at your plzalure, 


An 


& | 
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An Excellent Metheg lin, 


Take Spring-Water, and boil it with Roſe- 
mary, Sage, Sweer-Marjoram, Balm and Saff- 
 Wfras, uotil it hath boiled three or four hours : 
WThe quantity of che Herbs is a handful of them 
Wall, of each a like proportion, to a Gallon of 
water, And when it is boiled, ſer it to cool 
and co ſettle until the next day : Then ſtrain 
your water» and mix it -with honey, until ic 
will bzar'an Ege the breath of a Groat. 
Then ſet it over the fire to boil. Take the 
whites of twenty or thirty Eggs, and beat 
them mightily, and when it boilech, pour them 
in at twice ; ſtir 1c well rogether , and*then 
et-it Rand, until it boileth a pace before-you 


« Woff the fire, and pour it in earthen chings to 
ool ; and when it is cold, pur to it five or fix 
ſpoonfuls of the beſt yeſt. of Ale you can ger : 
ſir 1t rogether, and then every day ſcum it with 
* bundle of Feathers till it bath done working : 
hen Tun it up in a Sack-cask and to every fix 
eallons of Metheglin put one pint of Aqua- 
vite, Or a qua:r of Sack ; and a quarrer of a 
pound of Ginger ſliced, with rhe Pills of cwo 
For three Limons and Orenges in a bag to hang 
In 1f, "S | 

The Whites of Eggs above named, is a fit pro- 
pottion for 10 or I2 Gelloas of the Liquor. 
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ſcum ic, and then ſcum it well. Then take it- 


7 
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To make white MHA: athe. 


Take fix Gallons of, water ,, and put n+ fix 
uarrs of Honey, [{itripg it rill che honey be 
rhrovehly melted ; then ſer it over the fire, 
and when ir is ready to. boil, skim it, clean; 
then put-ip a quarter of an Ounce of Mace; fo 
much Ginger; half- av Ounce of | Nurmegs ; 
Sweet- marjoram , Broad-thyme . and Sweet- 
Bryar , of all rogetber a handful, and boil 
chem well chereggo, Then ſer ir þy, .ci1L ic be 
chroughly cold, and barrel it up, and keep ir ill 
It be tripe, 


Anithey to make Meathe. 


To every Gallon of water , take a quart of 
Honey , to every five Gallons, a'handful of 
of Sweet-marjoram, half a handfal of Sliced- 
einger ; boil all theſe, moderately three quit- 
rers of an hour; then let ie ſtand and cool: and 
beivg Lukewarm , put to every. five Gallons, 
abour three quarts of Yelt, and let; it work 4 
pight and a day. Then cake off the Yeſt, and 
ſtrain-1r Into a Runlet ; and when ir hath done 
working : then ſtop it up, andſo ler. it remaiv 4 
month : then drawing our into botcles, put into 
every bottle rwo or three lipned Raiſins, and 4 
lump of Loaf-ſogar. Ir may be drank in two 
months. 
Amthir 


($37 
Another very good white Meath. 
Take. to every. Gallon of. water a quart of 


Honey + boil 18:14 lixcle Roſe-maryjandSweer- 


marjaram* burs large.quantity; of Sweer-bryar- 
leaves, and a reaſonable proportion-, of Gin- 
ger: boil theſe in the Liquor, whep its skim- 
ed: and work it in due time with a little barm, 
Then tun it tn a'veſſe]; and draw'it into bottles, 
after it is ſufficiently (ſertled. Whites: 6f'Eggs 
wich the ſhells beaten. together, | do. clarihe 
Meath-belt., EF you willhave your Meath cool- 
ing,.uſe Violet and Siraw-berry+Jeaves, Agri- 
mony? Eglantine and. the like : adding Borage 
and Bygloſs, anda little Roſe-mary and Sweet=- 
Marjoram to ptye it. Vigor, 

Tartar makes it wark well. 


' ' ©. To make white Metheglin. 


Take to three Gallons of Spripg-water, obe 
of Honey ;:fuſt Jeriic gently..melr 4 then boil 


for an hour, contiqually Skiming it; then por 


ic into-an earghen or woodden veſſel, and 
when it is little- more. chen Blood:warm , ſer it 


wich Ale-yelt,. and-fo Jer it (tandiewgelye bours ; 


then take oft the Yeſt, and Barter Pur in 
ic. Limon-peel and Cloves, or: what beſt plea- 
ſeth your tae of : Herbs .or Spices. - 'Eringo- 
roots pur into ic, when it is a boiling, makerh 


ic much berrer, So do Clove-gilly flowersy « 


2 quantity 
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' quantity of which make the Meath look like 
Claret-wine, I obſerye-that Meath requireth 
ſome ftrong Herbs to make it quick and ſmart 
upon the Palate; as Roſe-mary , Bay-leaves, 
Sage, Thyme, Marjoram, Wincer-ſavory, and 
ſach like; which would be too Rropg and bitter 
in Ale or Beer. | 


To make white Meath. 


Take Roſe-mary , Thyme , Sweet-bryar, 
Peny-royal, and Bays, Water-crefles, Agri- 
mony , Marſh-mallows, leayes and flowers: 
Livec-wort, Wood-becony, Eye-bright, Scabi- 
ous, of cach a'like quantity ; of the bark of 
Aſh-tree, of Eringo-roots-green, of each a pro-. 
protion to the herbs; of wild Angelica , Rib» 
wort, Sanicle, Roman-worm-wood, of ' each a 
proportion, which is, ro eyery handful of the 
Hetrbs above-named, a fixteetith part of a hand- 
ful of theſe latter; ſteep them a night/and a 
day, in a woodden: boul of water covered; 
the next day boil them yery well in, another. 
water, till-the colouc be yery high ; Then 
rake another quantity of water, and boil the 
herbs in ic 'eill 1c look green; and ſo ler it boil 
three or four: times, or as long as the' liquor 
 looketh anything green; then ler ic Rand with 
theſe herbs in it a day anda night, 

To eyery Gallon of chis water, put a quatt. 
of pare clear honey , the Liquor being firſt 

Calne 
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trained from the herbs. Your Liquor if it be 
ſtrong enough will bear an Egg; che breadth 
of a three pence aboye water, When you have 
put the honey into the Liquor, you muft work 
and Labour.it cogecher a whole day, until the 
honey. be conſumed. Then let ic ſand a 
»hole-night again a clearing, Then put ic into 
2 kettle, and let it boil-a quarter-of an hour, 
wich the whites and hells of fix Eggs; Then 
frain ic clean, and ſo ler ic ſtand a cooling. 
Then pur it into a barrel, and ctake-Cloves, 
Mace, Cinamon, Nutmegs, and beat them toge- 
ther ; pur chem into a linnen bag, hang ir with 
a thread into the barrel. If you would have it 
work, that you may drink of ir preſently, take 
the whites of 'trwo or three Egps, a ſpoonful of 
barm, a ſpoonful of wheat-flower ; - beat all 
theſe together : Lertitwork, before you top it 
up. Thea afterwards op ic well with clay and 
ſalt tempered together, to keep it moiſt. 


To maks Metheglin. 
If your honey be tryed, take fix Gallons of 


Milk-warm- water, to one of honey; and ftir ic 
well cogether ever and anon, and ſo let it ftand 


' for a day and night, or half a day may ſerve ; 


then boil ic with a gentle fire, for the ſpace of 
half an hour or chereabours, and $kim it, ſtill 
as the $kum-ariſeeb, Afcer it is ſcummed once 
or tWice, you may put in:your herbs,/and ſpice 

IN +. groſly 
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orolly beaten;, one half.-looſe; the other ina 
bag » which'afrerwards may be:faRned with a 
firing ca. the tap-hole, as Pepper, Cloves, Mace, 
Gipget and the like; whedt it is thus boiled, 
lec it Rand.+n'- the: veſſel until ic be: Cooled; 
chet Tio it vp into” your: barrel, and let- it 
work two: or:three days; 6r more before you 
fop the :bupg-hole 3 but 1n putring. up the 
boiled liquor - into the} barrel, reſerve che 
thick grounds back; which'will: berſertted inthe 
pan or beecle, +. , 12+ - 25 7 

. If you-would have ir co: drink within cwo or 


three months, let ic be no fronger then to 


| bear an Beg'to the top'ef the water, If you 
would-have it; keep fix'months , or longer be- 
fore. you drink tt, 'ler-it: bear np the Egg the 
breadth of 'two pence/#boye the water. This is 
@ ſarer way co proportion your honey then by 
meaſure. + And' the time! of the cryal of the 
ſtrength.is,, when you incorporace the honey and 
water together, before the boiling of ir. 


+4; 1 {Another ſort of Meath, 


Take thirty-ſix Gallons: of . fountain; water 
C firlt boiled, 8&c; ) avd difſolve rwelye © Gal- 
lons of Honey in it. 'Keep them boiling an 
hour: and-4 half after they begin te boil, skim- 
ming-welfl-all che while, Ir will-be an hour vp- 
on rhe fire before it boil; When it is clear and 
enough boiled, pour'' it our into worry 

- veſſels 
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veſſels to cool. When you are teady to Ton 


it, have for Gallons of Black-currants, bruiſe 
them in 2 ftone mortar, that. they may the 
more eaſily part wich their juyce co the Li- 
quor. Pat them and their juyce into che bar- 
rel, and pour che cool Liquor upon them, ſo as 
the veflel be quite full. Coyer the bung with a 
plare of lead lying looſe on, that the working 
of che Liquor may lift it up, as it needech to 
caſt ont the filth. And ſtill as it worketh over, 
fill it up with freſh Liquor, made in the ſame 
proportion of honey and water, A moneth 
after it works no longer, ſtop up the bung yery 
cloſe. | 


To make very good Metheglin. 


Take of all ſorrs of herbs , char. you think 
are 200d and wholſome, as Balm, Minth, Fen- 
nel, Roſe-mary, Angelica, Wild-chytne, Hyſ- 
ſop, Agrimhony » Burner, and ſuch, other as 
you may like; as alſo ſome field herbs ; Bur 
you muſt not put in too many, eſpecralty Roſe- 
mary or any ſtrong herb. Leſs they half a hand- 
full will ſerve of every ſort, Boil your herbs, 
and ſtrait chem our, and ler the Liquor ftand 
till che morrow, and ſertle ; Then take of the 
cleareſt of the Liquor two Gallons and a half 
to one Gallon of Honey ; and in that propor- 
tion take as much of them as you' will make, 
and let it boil an honr, and in the boiling 
G 4 ſcum 
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ſcum it very clean. Then ſet it a cooling vl 
you do Beer; and when it is cold, take ſome 
yery good Ale-barm, and pur it ipto the. bot- 
rom of the Tub, you mean che Metheglin ſhall 
work in, Which pour into the Tub by little and 
lictle, as they do Beer, keeping back the thick 
ſertlivg, which liech in che botrome of the 
veſſels, wherein irc is cooled, And when all i 
put together, cover it with a cloth, and letit 
work very near three days, And when you 
- mean to pur it up, ſcum off all che barm clean, 
and pur ic up ioto your Barrel or Firkin, which 
you mult nor op very cloſe in four or fir 
days, but let it have a little vent, for it will 
work; and when ir is cloſe ſtopped , you mult 
look co. it very often, and have a peg in the 
top, ta give It vent, when you hear ic make 
noiſe. ( a$ it will do) er elſe it will break the 
barrel. You may alſo, if you pleaſe, make a 
bag, and put in good ftore of ſliced Ginget, 
and ſome Cloves and Cinnamon, and boil it in, 
or put it into the barrel and neyer boil ir, Both 
Ways are 200d, od 

If yay will make ſmall Metheglin, you may 
put five or fix Gallons of water to one of ho- 
ney. Putin alittle Cinnamon and Cloves and 
boil it well. And when it is cold, pur it upin 
bottles yery cloſe ſtopped, and che Rtopples well 
tyedon. This will not keep above five or ſix 
weeks, but it is very-fine dripk. 


Make 
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_Nike your Metheglin as ſoon as ever you 
take your Bees ; for if you waſh your combs 


in the water you boil your herbs in, when it is 
cold, it will ſweeren much, Bur you mult after- 


\ wards ſtrain ic through a cloth, or elſe there _ 


will be much wax. 
To make Meath, 


If you will haye it to keep a year or 'two, 
take (ix parcs of water, abd one of honey ; Bur 
if you will have 1c to keep longer, take but four 


. parts of water to one of honey. Diflolve the 


honey very weil in the water, then boil ic 
gently, skimmipg ic all the while as the ſcum 
riſeth, till no more ſcum riſecth. Then ponr ir 
our of the Copper into a fit veſſel or veſſels to 
cool. Ther Tun ic up in a (trovg and ſweet cask, 
and ler it ſtand in ſome place, where there 
is ſome lutle warmth; ( Ic will do as well 
withour warmth, bur be- longer growing 
ripe) This will make ic work. Ar firſt a courſe 
foul matter will work over; to which purpoſe 
ic muſt be kept always full wich freſh Liquor of 
the ſame as it worketh over. When ir begins 
to work more gently, and that which riſeth at 
the rop, isno more foul , but-is a white froth; 
then fill and op ir up cloſe, and ſer ic in a cool 

cellar, where it is to ſtand continually, 
After half a year or a year, you may draw it 
off from the Lzes into a clean veſlel, or ler ir 
remain 
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remain untouched. Ir is not fir to be drunk for. 
it's ,perfe&tion rill the ſweetneſs be quite worn 
off, yer por to be ſower, bur yinous. You may 
drink it at meals inſtead of wine, and is whol- 
ſomer. and better then wine. 

; Toſmall Meach,thac is ro be drunk preſently, 
you may put a litcle Ginger to glve it life, and 
work it with a liccle bIrm, If che Meath work 
Bocat all, it will nevertheleſs be good, and per- 
adventure better then that which workerh ; but 
It will be longer firſt, and the dregs will 
fall down to the bottom, though it work 
not. 

Small! Meath of eighth or nine parts of water 
co one of hocey, will be very good, though it 
never work , but be barrell'd up as ſoon as it is 
cold; and ſRopped cloſe « and after two or 
three; months drunk from rhe batrel withour Wa 
borteling, This is good for Meals, t 


To make white Meath. [ 


Take to every three Gallons of water, ohe 
Gallon of honey and ſet the water over che firez 
and let the honey melr, before the water be 
too hot; then put in a New-laid-egg, and feel 
wich your hand; if it comes half way the wa- 
rer, it: is ſtrong enough ; Then pur into 1r cheſe 
Herbs; Thyme, Sweet-marjoram , Winter- 
ſavoury, Sweet-bryar, and Bay-leaves in all a 
good 8 oreat handful ; which a proportion for: 
ren 


4 ,., * mm yy -_ 2 4 COR 


(91) 
Ken Gallons ;; Then with a quick-fire  boif 
ery faſt half an, hour,and no longer; and ch 
take ir from the fice, and lec ic cool in twoor 
chree wooddew veſſels; and ſer ic ftand withonrt 
Ricrivg ewenty four hours, Then ſoftly drain-ic | 
Que, "leaving all che dregs behind. Pur the clear | 
into your veſlel;- and it you Ike any ſpice, rake 

ivger, Nutmeg, Cinnamon, Mice and Cloyes, 
and bruiſe chem a lictle, and'pur chem in a bag, 
and ler them hang in your veſlel. B-fore you 
zac your Meath into che veſF-l, try if it will 
hear an Bgg' as broad as a pony ; if ir do, then * 
icis-very well ; and if ic be made with thebeft - 
Whice-honey, it uſually is juſt ſo. Bur if it- 
ſhould prove coo ftrongy that ic bears the Egge 
broader ; then boil a litre more honey and wa- 
ter very ſmall, and pntto'it, when it is cold; 
and chen put it into the veſſel. Ir is beft 
to be made at Michaelmas, and nor drunk of cill 
Lent. | 


To make ſmall white Meath. 


Tike of the beſt whice-honey fix quarts; of 
Spring-water fixteen Gallons ; ſer it ona gentle 
fire at firſt, rell.ic is melted, and clean skim- 
med ; then mike ir boil apace, until che chird 
part be conſamed, Then take it fromthe 
fire, and put ir ina cooler, and when it is cold, 
Tun 1t up, and ler it ſtand eight months, before 
you drink ir, When you take it from the _ 

ice 


- Hig 
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lice in three Orris-roots, and let it remaio in 
ch Liquor, when,you Tun ir up, 


A Receipt to make Mutheg lin: 


Take four Gallons of water, two quarts of 
Honey, two ounces of Ginger, one ounce of 
Nutmegs, a good handful of Roſe-mary tops, 
and as much of Bay-leaves , two ounces of dried 
Ocange-peel. Boil all cheſe cill ic be ſo ftrong 
as will bear an Eggs and nor fink; when itis 
milk-warm, work ic up with barm, during 
ewenty four hours, and then barrel ic up. And 
after three months you may bottle ic up at your 


pleaſure. 


| As youdeſire 2 greater quantity of the drink 
you mutt avgment che ingredients, according to/ 


the. proportions aboye recited. 
FISE To make Metheglin. 


Woo 

Take four Gallons of water and one of Hor 
pey ; boil and skim it ; (then pat into ir, Liver- 
wort, Harts-rongue, Wild-carror, and Yarrow, 
a little Roſe-mary and Bays, one Parfly-root, 
and a Fennel-root ; let them boil an hour alto- 
gether, You may, if you. pleaſe, hang a lictle 


bag of ſpice init. Whenir is cold, pur a little 


barm co ir, and lec ic work like Beer; The roots 
muſt be ſcraped, and the Pith taken out. 


Meath 
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A HMeath from the Muſcovian Ambaſ- 
ſadony's Steward, ; 


Take three times as much water as honey; 
of {ibeo: let the cubs, chat the honey mult be 
of | wrought ip, be cleanſed very clean with ſcald- 
0g, © jog water, ſo that it may not prove ſowre; alſo 
ed |} when you mix them rogether, take half-warm- 
ne | Vater, and half cold, and ſqueeſe them well 
is fogether 5 Afterwards when you cbink the ho- 
MI bal is well melted, them ler it run through a 
nd © fieve 3 and ſee your kertle of Copper or Iron \ 
jr © (bur Copper 1s better then Iron) be very 

clean; then put 1n your ſpice, as , Nurmegs, 

ik, Þ Ginger» Cloves, Cardamome, Aniſſeeds, O- 
ro {range ptel; - put theſe in according to the 
| E quanticy youmake, and let them all be brui- 
ſed, except the Orange-peel, which leave 

- E whole. The Meath mult boil av hour by the 
Io. © Clock; after pur it into Tubs to cool, and when 
or. © it is cold, rake-three or four ſlices of White- 
w, | bread, roſt.them-very hard, and ſpread very 
xt, | 820d yelt on both (ides of the roſts; then pur 
o- © {bem into the Tabs, If ic be warm weather, ler 
tle Yee Tubs be uncovered ; bur if ic be cold, cover 
cle bem, This being done, you will find it work- 
ws £ <9 enough by the black char comerh up by the 
lides of the Tubs; then cake a fieve and- rake 

off the yeſt and bread. Afterwards draw it off 

ah Ya cap in che Tub into the cask you intend to 
keep 
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keep itin; then take a quantity of ſpice as he. 
fore, well-bruiſed, and (pur it into a bag and 
make it faſt ar the''bung, witch a firing y ard 

If -ic- begins to work , after ic is 1 the 
£88k » be (ure-ro-giwe It yent or elſe. you w!ll 
looſe all, 


_ 4 make Meith. 


To-every quart. of. honey. put four. quartsgf 
Spting-water ; temper. the honey 1n the water, 
beiwg a liccle warmed; then pur:ic on the fite 
again, wich Fennel, 'Roſe-mary, Thyme, Agti- 
_ ymany, Parſley or the like, Lec them boil half 
Ap bour, and upwards; and as-it boileth, (cy 
"the froth; Then -cake-it-off, and rain it, ;and 
- Jer 1t:cool as. you do your wore. - 'Then put: 
© Jictle barm into; it, then take: off rhe froat 
 -8galn, and fiir it; well togecher. Then. take 
-£wyo.quarts''of Ale, boiled with Cloves; Ma 
-Cinnamon, Ginger and Liquorice ; and pur itto 
_the Mcach and Tun it up. 


A Receipt to make white Meath. 


+;] Take Roſe-mary, Thyme,Sweet-bryars Pep) 
royal, Bays, Water-crefies, Agrimony, Marll 
_mallow-leaves and lowers, Liver-wort, Maide! 
- bair, Becony, Eye-bright, Scabious, the barks 
-an;Aſh-tree, young Eringo-roots, Wild: Ange 
Rlica , Ribworr, Sinacle, -Roman-worm-wood 
- Famarisk, Morther-rhyme, Saxatrage, as - be 
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dulaz of-each of theſe berbs a like proportion ; 
or of as. many as you pleaſe, to put in. You 
muſt put -in all bur four handfuls of herbs, which 
you mult fieep a night and a day, ina little bowl 
of water , being cloſe covered. The; next-day 
take another. freſh quantity of water, and boil 
the ſame herbs in 1c cill the colour be yery 
Wl hizh; chen cake another quanticy of water, 
off and boil che ſame berbs.1n it, untill ir- look 
Ml green ; and ſo ler chem boil three or four 
w times 10 ſeveral waters, as Tong as the Liquor 
i. looketh any thing green. Then let it fiand 
aff with theſe berbs in it a day and a night, Re- 
an ember the laſt water, .you boil it in, to this 
proportion of herbs, muſt be eighteen Gal- 
lovs. And .when it: hath Roed a day and a 
viche with theſe herbs in it. after the Jaſt boil- 
is, then (train'the Liquor from the herbs; and 
pur as much of che fineſt 2nd beſt honey into 
the Liquor, as will bear an Egg; you muft 
work the honey and liquor together a-whote 
day, until the honey be conſumed ; then ler it 
ſand one [whole night ; then let it be well la- 
boured again, and ſer ic a clearivg ; and ſo boil 
it again with the whites of fix New. laid-egos 
with the ſhells; skim ic very clean; and ler it 
ſand a day acoolivg ; then put ic into a 'bar- 
Y'el, and take Cloyes, Mace, Cinnamon and 
i Nutmegs as much as will pleaſe your rafte, and 
A dear them all cogether, and puc chem in a Lin- 


net 


—_ 0 Far. © 


(96) 

nen bag, and hang it with a thread into -the 
barrel. - Then take the whites of two or three 
New-laid-eggs, a ſpoonful of barm, a ſpoon- 
ful-of Whear-flowery and beatthem all rope- 
ther, and pur it into your Liquor in the barrel, 
and let ic wotk before you ſtop it; then after- 
wards fiopit well, and ſet it ina cold p{ace, and - 
when it hath been ſettled ſome fix weeks: draw it 
into bottles, and ſtop it yery cloſe, and drink not 
of it in a month after. 


To make Metheglin. 


Take eight Gallons of water, ſet it over 2 
clear fire in a Kettle; and when it is warm) 
pur to it fixteen pounds of very good honey, 
and ſtir it well rogether; take off the ſcum, © 
and put rwo large Nurtmegs cut in quarters, 
and ſo ler it boil at leaſt an bour; Then take 
it off che fire, and put to it two goed hand. 
- Fulls of grinded Malt, and with a white fiaff 
keep bearing it rogether' till ir be almoſt cold; 
| then ftrain-ic through a hair-Geve into a Tub, 


and put.to it a Wine-pint of Ale-yeſt, and fiir 


it very well together; and when it is cold, you 
may if you pleaſe, Tun it up preſently intoa veſ- 
ſel fir for ir, or Elſe ler it ffand, and work a day, 
- and when ic hath done workipg in your veſlel, 
top it up very cloſe. 'Tt will be three weeks ora 
month before it be ready to drink, 


To 
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To make Honey drink. 

To two quarts of water take one pound of 
Honey, When ic boilleth, skim ic clean as 
Jong as any ſcum ariſech ; boil it a pretty while ; 
then take it off the fire, and pur ic in an earthen 
pot, and let it Rand till the next day ; then 
put it into clean bottles, that arethrovghly dry, 
riofivg firſt every bottle with a litrle of he li- 
quor; Fill them not coo full, and pur into every 
bottle four or five Cloyes, and four” or five 
ſlices of Ginger : and op it very cloſe, and ſer it 
in Sand z and within ren or twelve days it will 
be ready to drink, | | 

Some, when they take their Bees; put the 
honey-combs into fair-water, and make it fo 
Rrong of the honey that it will beat an Ege ; 
and then boil it with ſome Spice, and pur it into 
a birrel: but' I think ir not fo cood, as that 
which 1s made of pure honey, 


The Earl of Denbigh's Metheg lin- 


Take twenty Gallons of Spring.-water ; boit 
ic a quarter of an hour, and ler it ſtand, uncil ic 
bz ail molt cold ; then hear in ſo-micthoney, 
a8 will make ic ſo Rropg as to bearianiEgg, fo 
thiron the Top, you may ſce the breadth of a 
haſel-nut ſwimming above ; The next day boil 
It up With (ix ſmall handfuls of Roſemary ; a 
pound and half of Ginger, being . fcraped and 
bruiſed; tanen take the whites of rwenty Ecgs 
- ſhe'ls 
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ſhells -and all; beat them very well, and put 
chem in to claritie ic ; skim 1c very clean, then 
rake ir-off rhe fice and firain it: Bur pur the 
Roſe-mary and Ginger in again : then let it re- 
main til it be all molt cold: then Tun it up, 
and - take. ſome New-ale-yelt; the whites of 
two Eggs, a ſpoonful of flower, and beat them 
well together, and put them into the barrel; 
when ir. bath wrought very well, op it very 
cloſe for three weeks or a month : then bot- 
tle ic, anda week after you may drink ir, 
, To make Meath. 

Take to every Gallon of water, a quart of 
honey, and. ſer it over a clear fire, and when it 
15\ ready to boil, skim it yery clear. Then take 
wo handfylls of Sweert-marjoram,, as. much 
Roſe-matyz and as much Baulm : and cwo hand- 
ful of Fenngl-roots, as much: of Parſley-roors, 
and as many Eſparages-roots : (lice them 1n the 
middle, and cake out rhe pitch, waſh and ſcrape 
chem very. c'ean, and put cher with your herbs 
into. yorr Liquor. Then tike rwo Ounces of 
Ginger, one Ounce of Nutmegs, half ay Ounce 
of Mace: bruiſe them and pur them in : and 
let ir boiltK-i6be ſo Rrong that it will bear an 
Ego : then.let ir cool : and being cold, pur iy 3 
or 4 (poon-fulls of New-ale.yelt : and ſo skimir 
well, and-put: ic into a Runlet , and ic will work 
like Ale: and having.done working, top ir up 
cloſe; as :yqu do New-beer : and lay ſalt upon it. 

| To 
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To make Meatheglin: 


- Take four Gallons of running water, and boil 
- Þ ita quarter of an hour, and pur 1t 10 an earthen 
» BE veſſel, and ler. it ſtand: all night. - The nexc 
t W day take only the water, and [eave the ſertling 
at the botcom :. ſo pur the honey in athio bag, 
: EY and work it in the water, till all-the honey 1s 
1 Þ difolyed. Take to four Gallons of water , one 
- BY Gallon of Honey : They pur in an Egg, if it be 
frong enough of the honey, the Egg will pare 
of it appear on the rop of the liquor : if it do 
f WM nor, pur more honey ro it, till irdo. Then 
e © cake our che Egg, and lec che Liquor ftand ill 
e © next morniog, "Then rake rwo Ounces of Gin- 
bY ver, and (lice it and pare. ir : Some Roſe-mary 
- BY waſhed and ripped from the alk ; dry it very 
well, The next day pur the Roſe-mary and 


— 
I 


e | Gioger into the ;y- and ſo ſer it on the fire : 
el whenicis all mo ready to boil, rake the whites 
sf of three Eggs well beaten with che ſhells, and 
©F pur all into the Liquor ; and fir ir about, 
e Y and kim it well cill it be clear. Be ſore you 
d F- skim not off che Roſe-mary and Ginger : then 
0 fake it of che fire, and let ir'ron through a 
3 F bair fieve : and when you have ſtrained ic, pick 
c | out the Roſe-mary and Ginger our of the frain- 
k' er, and pur ic into the drink, and throw away 
Pp theEggſhells, and fo let it and all night, The 
-} nexc day Tan ir up ina-barrel: Be fore the bar- 
p 
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rel be not roo big: then. rake a lictle lower 
and a little bran, and che white of an Egg, and 
beat them well cogether, and pur them into the 
barrel on the rop 'of the Metheglin, after it is 
rupned up, and ſo let ir'ftand cill ic hach done 
workirg ; then ſtop it up as cloſe as is poſſible; 
and fo Jer ic Rand fix or ſeven weeks: then draw 
ic our and bottle ir. You muſt tye down the 
Corks, and ſer the bottles in ſand five or fix 
weeks, and then drink it, 


Another Meath. 


Take twenty Gallons of fair Spring: water. 
Botl ic a quarcer of an hour, then ler ir and 
till the next day. Then beat into it ſo much 
honey, as will make it ſo ſtronp as to bear an 
Egg the breadth of a two pence above the wa- 
rer. The next day boil ic up with fix ſmall hand- 
fulls of Roſemary, a pound and a half of -Gin- 

Ser, ( being ſcraped and bruiſed) and the 
_ wh res of. rwenty Eggs together with their 
. ſhells beaten together, and well mingled with 
the Liquor, Clarifie ir andskim it very clean, 
Rill as che ſcum riſeth, leaving the Ginger and 
Roſemary 1n ir, Let irftand till the nexr day, 

chen Tunic up, and take ſome New-ale-yelt, 
the whites of two Eggs, a ſpoonful of flower, 
_ all rheſe cogerher, and put it on the top 

f the batrel], when che barrel is full, Ler it 
work, and when it hath done working , flop 
i 
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ic up cloſe for three w:eks or a month, 
Then you may bottle ir, and a few days after, 
you may drink 1t, 


Another. 


Take three Gallons of water, and boil in it 
a handful of Roſe-mary ( or rather: the flow- 
e & ers) Couwllips, Sage-fluwers, Agrimony, Be- 
x & rony and Thyme, az»a, one bandful. When 
ic hath caken che ſtrength of the herbs, ſirain ic 
through a hair-fieve, and ler it cool twenty 
hours. Then to three Gallons of the clear pare 
r. | of this decoRion, put one Gallon of honey, and 
d mingle 1c very well with your hand, till it bear 
h I an Begg the breadth of a groat. Then boil ic and 
n 8 Skim it as long as any (cum will riſe. Afcer- 
x = wards Jer it cool: rwenty four hours.. Then 
{- W pur to ic a ſmall quantiry of Ale-barm, and 
1- © skim the chin-barm that doth riſe on it, morn- 
e I ing and evening, with a feather, during four 
ir MW days. And ſo pur it up into your veſſel, and 
h WW hang in ic a thin linnen bag with rwo Ounces 
n, | of good White-ginoer bruiſed therein : And top 
d I it up cloſe for a quarter of a year. Then you 
y, & may dripk it. 


<< os > @ @CTD Mo'r: 


| 
by Another, 
L Take a quart of honey to a Gallon of water ; 


ic ſet the Keertle over the fire, and firic now and 
then, that the honey may melc; let it boil an 
H 3 hour ; 
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hour; yon muſt boil in its a Sprig or two. of 
Winter-favory , as much of Sweet-marjoram z 
pur ir into cubs ready ſcalded , till rhe next 
day towards eyeniv2. Then tun it up into your 
veſſel, ler it work for three days ; after which 
havg a bag in the barrel with what quantity of 
Mace and ſliced Nutmeg you pleaſe, To make 
it ſtronger then chis, 'cis s but adding more hony, 
ro make it bear an Egg the breadrh of a fix 
pence, or ſomething more, You may bottle it 
out after 2 month, when you pleaſe. This is the 
way,. which 1s uſed in Suſſex by thoſe who are 
accounted to make it beſt, 


Anither Receipt. 


Take to every Gallon of Fountain-wacer a 
g00d quart of honey. ' Ser the water on the 
fire, till ic be pretty warm; then cake it off, 
and put in your honey, and Ric ic cill it be dif- 
ſolved. Then pnt into (every three Gallons, 
two handfuls of Thyme : two good handfals of 
Strawberry-leaves, one handfal of Organ ; one 
handful of Fennel-roots, the heart being raken 
out, and one hangful of Parſley- -roots the heart 
taken out : But as for the herbs, ic muſt be ac- 
cording to the conſtitution of them, for whom 
the Mead is intended. Then ſet che Herbs in it 
on the fire, to boil for half an hour, ill skim- 
ming it , as the ſcum riſech ; it muſt boil bur 
half an bour;' then take it off the fire, and pre- 

| ſently 
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ſently rain it from the hetbs, and let it Rand 
cill jr be fully colds then pour ic ſoftly off the 
bottom, and pur it ina veſſel fir for ir, and put a 
ſmall quantity of barm in itz and mingle ic with 
ic, and when it hath wrought ap, which will- be 
in three or four days, skim off that barm, and 
ſer on freſh: but the ſecond birm- muſt not be 
mineled with the Meath, but onely poured on 
the top of it. Take an Ounce of Nutmeg {li- 
ced: one Ounce of Gincer ſliced : ofie Ounce 
of Cinnamon cut in pieces, and boil them a 
pretty While 1n a quart of Whice-wine or Sack : 
when this is very cold, train it, and pur the 
Spices in a Ganvaſthag co hang in your Meath, 
and pour in the Wine it was boiled in, 

This Meath will be driakable, when it 1s a 
fortnight or three weeks old. 


To make Metheglin that looks 
like White- wine. 


Take to twelve gallons of water , a handful 
of each of theſe Hzrbs : Parſley, Eglantine, 
Roſemary , Strawberry-leaves , Wild-rhyme, 
Baulme, Liver-wort, Berony, Scabions :; when 
th2 water begins: to boil, caſt in the herbs : ler 
them boil a quarter of an hour: then ſtrain our 
the herbs; and when it is almoſt cold, then pur 
in 3s much of the beſt honey, you can gets as 
W | bear an Egg to the breadth of rwo pence ; 
that is, till you can ſee no more of the Egge 

H 4 above 
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above the water, then a two pence «ill coyer ; 
Laye' it and ſtir it till you ſee all the honey be 
melted ; then boil it well half an hour, ar che 
eaſt; skim 1c well, and put in the whires of fix 
Eggs beaten, to clarific it: Then firain ir into 
ſome woodden veſſels ; and when ir is almoſt 
cold, pur ſome Ale- barm into it. And when it 
worketh well, Tun it 1oto ſome well ſeaſoned 
veſſel, where neither Ale nor Beer hath been, 
for matring the colour of ir. When it hath done 
working 3 If you like ir, Take a quantity of 
Cloyes, Nutmegs, Mace, Cinnamon, Ginger,or 
any of theſe thac you like beſt, and bruiſe them, 
and pur them in a boulter bag, and hang it in 
the veſſel. Put nottoo much of che Spice, be- 
cauſe many do not like the caſte of much Spice. 
If you make ir at Michaelmas, you may tap rt at 
Chriſtmas : but if you keep it longer, ic will be 
the better, It will look pure, and drink with as 
- much ſpicir as car) be, and very pleaſant. 


© To make white Metheglin. 


Take, Sweet-matjoram,, Sweert-bryar-buds » 
Violer-leaves, Scrawberry-leaves, of each one 
bandful, and a good handful of Violet flowers 
( the dubble ones are the beſt ) broad Thyme, 
Botrage, Agrimony ,. of each half a bandful 
and two. or three branches of Roſemary, The 
ſeeds of Carvi, Coriander and Fennel, of each 
two ſpoonfuls, and three or four blades of large- 

Mace. 
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mace. Boil all theſe in eight Gallons of rup- 
ning-Water, tiiree quarters of an hour. Then 
train it, and. wheo 1t is but blood-warm, pur 
in as much of the belt Loney, as will make the 
Liquor bear an Egg the breadth of fix pence 
above the water. Then bo'l ir zgain as long as 
any ſcum will riſe, Then ſer ic abroad a cool- 
ivg ; and whey 1t 1s almoſt co'd, pur in half a 
pipt' of good Ale-barm ; and when ir hath 
wrought, till you perceive the barm to fall, 
then Tun it, and let ic work in the barrel, cill 
the barm le. verh ring, filling ic up every day 
with ſome of the ſame Liquor. When you ſtop 
ic up, put in a bag with one Nutmeg fliced, a 
liccle whole C'oves and Mace, a ſtick of Cin- 
namon broken in pieces, :nd a grain of good 
Musk. You may make this a little be- 
fore 14.chaelmas » and it w:ll be fir co drink at 
Lenr, : 

This is Sir £dward B 1inton?s Receipt » Which 
my Lord of Portland ( who gave it me) ſaith, was 
tie beſt he ever drunk, | 


To make a (mall Meth:glin, 


Take four Gallons of water, and ſet ic oyer 
the fire, Put into ir, Waen it is watm, eight 
pounds of honey; as the ſcumriſerh, take it 
clean off, When it is clear, p!t into it three 
Nutmegs quartered ; three or four Races of 
Givger liced; Then ler all boil a whole hour, 

Then 
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Then take it off the fire, and punt to-it two 
handfuls of ground Malt; tic ic about with a 
round Ricks till ic be as Ccld as wort, when you 
put yeſt to ir, Then ſirain it ont 1nto a por or 
Tub, that bath a ſpiggot and faucer, and pur to 
it a pint of very good Ale-yeſt; ſo let it work 
for rwo days; Then Cover ic cloſe for avout 
four or five days, and ſo draw it out into 
bortles. It will be ready co drink within three 
weeks. | 


To mike Meath. 


Take to fix quarts of water, a quatt of the 
beſt honey, and pur it on the fire, and ſtir ir, till 
the hovey is melted : and boil it well as long 
as any ſcum riſeth: and now and then pur in a 
little cold water, for this will make the ſcum 
riſe ; keep your kettle up as full as you did put 


ic on; when it is boiled enough, about half an 


hour before you rake ic oft, then cake a quan- 
ticy of Ginger ſliced and well ſcraped firſt, and 
a good quantity of Roſemary, and boil both to- 
gerher. Of the Raſematy and Givger you may 
put in more or leſs, for to pleaſe your taſte: 
And when you cake ir off the fire, ſtrain ir into 
your veſſel, either a well ſeaſoned-tub, or a 
oreat cream poty-and the next morning when 
ie is cold, pour off ſofcly the top-from the 
ſettlings into another veſſel; and- then put 
ſome ltile quanticy of the belt Ale-barm to - 
an 
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and cover it With a thin cloth over it, if it be 
in ſummer ; but in the winter ic will be lopger a 
ripening, and therefore muſt be the warmer co- 
yered in a cloſe place, and when you go to 
bottle ir, take with a feather all the barm off, 
and put ir into-your bottles, and op ir up cloſe, 
In ten days you may drink it, 
If you think fix quarts of water be too much, 
and would have it fronger, then pur in a 
oreater quantity of honey. 


Methbeglin or Sweet-drink, of My 
Lady Stuart, 


Take as much water as will fill your Firkin : 
of Roſemary , Bays, Sweer-bryar, Broad- 
thyme, Sweer-majoram, of each a bandful ; ſer 
ic over the fire, uncil the herbs have a little 
coloured the water; then take ic off, and 
when it is cold, pur in as much honey, till ic 
will bear an Egg; Then lave it three days 
morning and evening, After that boil ir again, 
and skim ir very clean, and in the boiling 
clarifie it with the whites of fix Eggs, ſhells 
and all, well beaten together. Then take ic 
off, and pur ittocool; and when it is cold, pur 
ic into your veſſel, and put co it three ſpoonfuls 
of yelt; top ir cloſe, and keep ity cill ic be old 
at leaft chree months. | 
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A Meubeglin for the Colith and Stone 
of the ſame Lady, 


Take one Gallon of Honey co ſeyen Gallons 
of warer; boil ic cogether, and skim ic well ; 
chen rake Pclitory of che Wall, Saxifrape, Be- 
rony, Parfley, Groundſel, of each a handful, of 
the ſeeds of Parſley, of Nettles, Fennel and 
 Carraway-ſceds, Aniſſeeds and Grumelſeeds, of 
each rwo Ounces, The roots of Parſley, of 
Alexander, of Fennel and M:llows of each two 
Ounces; being ſmall cut ; ler all boil, cill near 
three Gallons of the Liquor is waſted : They 
[take ir off the fire, and-ler ic ſand till ic be 
cold; then cleanſe it from the drugs, and letir 
be put into a clean veſſel well ſtopped, raking 
four Nurmegs, one Ounce and half of Gin- 
oer,, balf an Ounce of Cionamon, twelye 
Cloyes; cur all theſe ſmall, and havg them 
in a bag into the veſic], when you Rop it 
up. When it-is a fortnighc old, you may 
begin ro drink of it; every morning a good 
| draught. 

; A Receipt for Metheglin of My 

Lady Windebanke, 


Take four Gallons of water ; add to it, 
theſe Herbs and Spices following, Pellitory of 
che Wall, Sage, Thyme, of each a quarter of a 


bandful, as much Cloye gilly-flowers, wich half 


as 
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as much Borage and Bugloſs flowers , a liccle 
Hyſſop , Five or [ix Eringo-roots , three or four 
Parſley-roots : one Fennel-roor, the pith taken 
out, a few Red-nertle-roots, and a little Harts- 
tongue. Boil theſe Roots and Herbs half an 
hour ; Then rake out the Roots and Herbs, and 
pur io the Spices grofly beaten in a Canvaſs- 
bag, viz. Cloves, Mace, of each half an Ounce, 
and as much Cinnamon, of Nutmeg an Ounce, 
with two Ounces of Ginger, and a Gallon of 
Honey : boil all theſe cogether balf an hour 
longer, but do nor skim it at all: let it boil 
in, and ſet Ira cooling after you have taken ir 
oft the fire, When ic is cold, pur fx ſpoonfuls of 
barm to ity and let it work twelve hours at leaſt; 


' then Tun it, and pur a little Limon-peel into it; 


and chen you may bottle ity it you pleaſe, 
Another of the ſame Lady. 


To four Gallons of water put one Gallon of 
honey ; warm the water Luke-warm before you 
put in your honey ; when. ic is diſſolved, ſer ir 
over the fire, and ler ir boil half an hour with 
theſe Spices groſly beaten and putin a Canvaſs- 
bag: namely, half an Ounce of Ginger, two 
Nutmegs, a few Cloves and a little Mace ; and 
1n the boiling put in a quart of cold water to 
raiſe the ſcum, which you muſt take clean off 
i" the boiling. If yon love herbs pur inalic- 
tle bundle of Roſemary, Bays, Sweet-marjoram 
| and 
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_ and Eglantine, Let it ſtand till ic is cold, they 
pur- into it half a pint of Ale-barm, and let ir 
work twelve hours; then Tun it, but take on: 
the buadle of herbs firit. 


To make Mitheglin. 


Take to every Gallon of Honey, three Gal- 
lons of water, and pur them together, and ſet 
chem over ſo gen: le a fire, as you might endure 
ro break ic in che water with your hand. When 
che Honey is all melted, put ip an Egg, and let 
It fall gently to the bottom; and it your Egg 
riſe up again tothe top of the Liquor, then iti; 
Rrong enough of the Honey. Bur if iclie at the 
bocroms you mutt pur in more honey, and thr 
it, till.ic doch riſe. If your honey be very good, 
it will bear half a Gallon of water more to 7 
Gallon of Honey.. Then take Sweet-bryar, 
Bays, Rofemary, Thyme, Marjoram, Savoury, 


of each a good handfull, which you mult cye up 


all rogether in a bundle. This Proportion of 
Herbs will be ſufhcient for twelve Gallons of 
Metheeglin;. and according to the quantity of 
Mecthegliv, you make, you mukt add 'or -d1miniſh 
your, Herbs. When you have pur theſe things 
rogether, ſer it over a quick fire, and ler it boil 
as falt as you can for half an hour or berttgr, 
$kimming of ic very clezn, and clarifying it with 
the whites of two or three Eges. Then rake it 


from the fire, and pur it into ſome clean yeſſl 
ol 
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or other, and let ic ſtand rill che next morning z 
Then pour the Clear from the dregs, and Tan 
it up, putting in a little bag of ſuch Spice as you 
like, whereof Givger mult be the moſt. Afer ic 
hath ſtood rhree vr four days, yon may put in 
two or three ſpoon-fulls of good Ale-yeft, 
ic will make ic the ſooner ready to drink. Ic 
muſt work before you ſtop ic up. The older 


your Honey is, the whiter your Merheglin 
wil! be, 


Meath with Raiſins: 


Pat forty Gallons of water into your Cal- 
cron, and with a {lick take the heizhr of the 
water, making a notch, wh:n the ſuperficies of 
the water cometh, Then par, to the water ten 
Gallons of Honey, which diflolye with tmach 
Lavivg 1t; then preſently boil 1t gencly, 8kim- 
ming it all che while, till ir be free from ſcum. 
Then put into it a thin bag of boulter-cloth 
containing forty pound weight of the beſt blew 
Raiſins of the Sun, well picked end waſhed and 
wiped dry; and let the bag be ſo large, that 
the Raiſins may lie at eaſe and looſly in irc, When 
you perceive that the Raiſns are boiled enough 
ro be yery ſoft, that you may firain our all their 
ſubſtance, rake our the bag, and ftrain our all the 
Liquer by a ſtrong Preſs. Pur ic back ro the 
Honey-liquor, and boil all cogether ( having 
thrown away the husks of the Raifns with rhe 

bag 
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and Eglantine, Let it ſtand till ic is cold, they 
pur into it half a pint of Ale-barm, and ler ic 


work twelve hours; then Tun it, bur take on; 
the buadle of herbs firit. 


To make Mitheglin. 


Take to every Gallon of Honey, three Gal- 
lons of water, and pur them together, and ſer 
chem over ſo gewle a fire, as you might endure 
ro break it in che water with your hand. When 
the Honey is all melted, put ip an Egg, and let 
it fall gently to tie bottom; and it your Egg 
riſe up again tothe top of the Liquor, then it 1s 
ſtrong enough of the Honey. Bur if iclie at the 
bocroms you mult pur in more honey, and thr 
it, t1ll.ic doth riſe. lf your honey be very good, 
it will bear half a Gal/on of water more to a 
Gallon of Honey.. Then take Sweet-bryar, 
Bays, Roſemary, Thyme, Marjoram, Savoury, 
of each a good handfull, which you mult cye up 
all rogerher in a bundle. This Proportion of 
Herbs will be ſufficient for twelve Gallons of 
Metheeglin;. and according to the quantity of 
Methesglin, you make, you mukt add 'or diminiſh 
your Herbs. When you have pur theſe things 
rogether, ſet ir over a quick fire, and ler it heil 
as falt as you can for half an hour or betrgr, 
$kimming of it very clesn, and clarifying it with 
the whites of rwo or three Egos. Then rake it 
from the fire, and pur it into ſome clean veſſel 

or 
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or other, and let it ſtand till che next morning z 
Then pour the Clear from the dregs, and Tan 
it up, putting in a little bag of ſuch Spice as you 
like, whereof Gipger mult be the moſt. After ir 
hath ſtood three vr four days, yon may put in 
wo or three ſpoon-fulls of good Ale-yeſt, 
ir will make ic the ſooner ready to drink. Ic 
muſt work before you ſtop ic up. The older 
your Honey 1s, the whiter your Metheglin 
wil! be, 


Meath with Raiſins: 


Put forty Gallons of water into your Cal- 
dron, and with a {lick take the heizhr of the 
water, making a notch, wh.n the ſuperficies of 
the water cometh, Then par, to the water ten 
Gallons of Honey, which diflolye wich tnaclh 
Laviog 1c; then preſently boil 1c gently, 8kim- 
ming it all che while, till ir be free from ſcum. 
Then pur into it a thin bag of boulter-cloth 
containing forty pound weight of the beſt blew 
Raiſins of the Sun, well picked and waſhed and 
wiped dry; and let the bag be ſo large, that 
the Raiſins may lie at eaſe and looſly in ic, When 
you perceive thar the Raifns are boiled enough 
ro be yery ſoft, that you may firain our all their 
ſubſtance, rake our the bag, and ftrain our all the 
Liquer by a firong Preſs. Pur it back ro the 
Honey-liquor, and boil all cogether ( having 
thrown away the husks of the Raibns with the 

bag 
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bag) till your L'qior be ſunk down to the 
'notch- of your ſtick, which is the fign of due 
ſtrengch : Then ler it cool in a woodden veſlel, 
and let it run through a ſtrainer to ſever ic from 
the ſettlings, and put 1t into a ſtrong veſſ=], that 
bath had Sack or Muſcadine in it, nor filling it 
co within three fingers breadth of che top ( for 
otherwiſe it will break the veſſel with work- 
10g ) and leave the bung open whiles ic work- 
eth , which will be {x weeks very ſtrongly, 
chovgh it be put into a cold cellar. And after 
nine moneths, you'may begin to drink it. 


Morello wine. 


To half an Aume of whire wine, take twenty : 


. pounds-of Morello Cherries, the ftalks being 
ti: plucked off. Bruiſe the Cherries and break 
the ſtones, Pour into the Wine the juyce rhar 
comes out from the Cherries ; bur pur all the 
ſolid ſabance of them inro 3 long bag of boul- 
ter-cloth, and hano ic in the Wine at rhe buog, 
ſo thar ic lie not in the bottom), bur only reach 
ro touch ic, and cherefore nail 'ir down at the 
mourh of che bung. Then ſtop it cloſe. For 
yariety; you may pur ſome clear juyce of Cher- 
ries alone ( but drawn from a larger propor- 
tion of Cherries )-into another parcel of Wine. 
To. either of chem. if you will Aromatiſe the 
drink,” tzke to this quantiry ewo Ounces of 
Cinnamon groſly broken apd bru ſed, and put 
it 
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ie in a little bag at the ſpiggot, that all 
the wine you draw may run. through the Cin- 
namon, 

You muſt be careful in broifiog the Cherries, 
and breaking the ones. For if you do all ar 
once, the Liquor will ſparkle about. Bur you 
muſt frſt bruiſe the Chercies gently ina mortar, 
and rub throvglra fieve all that will paſs, and 
ſtrain the Reſidue hard thronph your - hands. 
Then beat rhe remaining hard ſo firongly, as 
may break ail the fiones. Then put all. roge«- 
ther » and firain che clean 'through a ſubcil 
ſtrainer, and-pur the ſolider ſubliznce into the 
bag to hayg in the Wine. 


Curranti-Wine. 


Take a pound of the beſt Currants clean 
picked, and pour upon them in a deep ſtraighr 
mourhed earthen veſſel fix pounds or pints 
of hot water,in which you have diſſolved three 
ſpoontu's of the purelt and pnewett Ale-yelt. 
Stop it very cloſe £1ll ir ferment, theh give 
inch vent as Is neceflary, and keep it warm "for - 
about three days, it will work and ferment. 
Tatte 1t after two days, to ſee if it be erown to 
your liking. As ſoon as you find it ſo, Ter ir 
r0m through a itrainer, -to, leave bchind all rhe 
exhaulied « currants and the yeſt, and ſo bortle 
* vp, It will be exceeding quick and pler- 
fant, and is admirable 0000 tg cool the Li- 
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ver, 'and cleanſe the--blood. Ic will he 
ready to dripk in five or fix days after it is bor- 
tled; And you may drink ately large dravehcs 
of It, 


Scotch Ale from My Lady Holmbey. 


The Excellent Scorch Ale is made thus. Heat 
Spring-water ; ic muſt not boil, bur be ready 
to boil, which you will know by leapipg up in 
bubbles. Then pour ic-:o the Malr ; but by lic- 
tle and liccle, ſtirrivg them Rtropgly together 
all the while they are mingling. When all the 

\ water is 1n, It muſt be ſo proportioned that it 
be very thick. Then coyer the veſſel well with 
a thick Mat made on purpoſe with a hole for 
the ſtick, and that with Coyerlets and Blankets 
ro keep in all the heat. After three-ar four 
hours, let ic run out by the ſtick ( putting new 
heated water upon the Malt, 1f you pleaſe, for 
ſmall Ale or Beer ) into a Hogſhead with the 
head out. There let ic and cill it begin to 
btiok, and grow long like thin Syrup, If you 
let it ſtay. too long, and grow too thick , i! 
will be:fowre, Then pur it again into the Cal 
dron, and boil ic an hour or an hour and a ba! 
Then put 1t into a Woodden-veſlel to coo 
which will require near forty hours for a hog 
head. Then pour ic off gently from the ſertlins 
This quantity: ( of a hogſhead ) will requi 
bers: chen a quart of the belt Ale-barm, whic 
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you muſt pur ro it thus. Put it to about three 
| quarts of wort, and ftirir, to make it work 
| well. When che barm is riſen quick ſcum ir off 
co pur to the relt of the wort by degrees. The 
remaining Liquor ( that is the three quarts ) 
will have drawn into it all the heavy dregs of 
TY the barms and you may put it to the Ale of 
Y] rhe ſecond runnipg, bur not to this. Pur che 
ny barm, you have ſcummed off ( which will be 
mY] ar leaſt a quart) to about two gallons of the 
«ay wort, and ſtir it to make that riſe and work, 
ne Then puc ewo Gallons mote to it, Doing thus# 
"KY at ſeveral cimes, till afl be mingled , which will 
ith require a whole day to do. Cover it cloſe, 2nd 
fot ler it work, till ir be at it's bejohr, and be- 
GY oin to fall, which may requice ten or twelye 
ou'y hours, or more. Watch this well, leaſt it fink 
en roo much, for then it will be dead, Then 
tor ſcam off the thickeſt pars of the barm, and tun 
che your Ale into the hogſhaed, leaving all the bung 
1 UN open a day or two, Then lay a firong Paper 
you upon it, to keep the clay from falling in, thar 
» 3 you mult chen lay ppon it, in which you muſt 
Calf make 2 litcle bole to let it work our. You muſt 
bail haye ſome of the ſame Liquor to fill it up, as 
LOOM it works over. When it hath done working, 
Og liop it up very cloſe, and keep it in a very cold 
ling] Cellar, Ir will be fit ro broach after a year ; 
qury and be very clear and ſweer and pleaſant, and 
wbich will continue a year longer drawing ; and the 
ye F 2 L laſt 
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Jait glaſs full be as pure and as quick as the firſt, 
You begin to broach it high, Let your Cask have 
. ſerved for Sweet- wine, _ 


To make Alt drink quick. 


When ſmall Ale hath wrought ſafficiently, 
draw into bottles ; but firſt pur into every bottle 
ewelvye good railing of the Sun ſplic and toned; 
Then ftop up the bottle cloſe, and ſer it 10. ſand 

orayel ) or a cold dry Cellar, After a while 
chis will drink exceeding quick and pleaſant. 
Likewiſe take fix Wheat-corns, 2nd bruiſe them) 
ard put into a bottle of Ale; ic will make it 
exceeding quick and ſtronger, 


To make Cider. 


Take a Peck of Apples, and lice them, and 
boil them in a barrel of water, cill the third 
part be waſted; Then cool your water as you 
do for wort, and when ir 1s cold, yon muſt 
pour the water upon three meaſures of grown 
Apples, Then draw forth the water at a tap 
three or four times a day, for three days to- 
oether. Then preſs out the Liquor, and Tun 
it up ; when it hath done workivg, then ſtop it 
up cloſe. 


A very Pleaſant Drink, of Apples. 


Take about fifty Pipp ns 3 quatter and core 
\ .tkem, without pazing chem : for che parivg 
the 
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the Cotdialeſt parr of them, Therefore onely 
wipe or waſh them well, and pick away the 
black excreſcence at the top ;'and be ſure ro. 
leave out 2ll che ſeeds, which are hot. You 
may cut them (after all che ſuperfluities are 
tak-n away ) inio thinner ſlices, if you pleaſe. 
Pur three Gallons of Fountain water to them 
in a grear” Pipkin, and ler them boil, cill the 


Apples become clear and tranſparent ; which is 


a ſign, they are perfectly render, and w.ll be in 
a good half hour, or a little more, Then with 
your Ladle break them into Maſh and Palpe,in- 
corporated with the warer ; lettirg all boil half 
an hour longer , that the water may draw into 
ic ſelf all the yertue of the Apples, Then pur 
to them a pound and a half of pure dubble re- 
fined Sugar in powder , which will ſoon diſ- 
ſolve in that hot Liquor. Then pour it into an 
Hippocras bag, and" let it run through it two or 
three times, to be very clear. Then put it vp 
loco botcles; and afcer alittle time, it will bea 
molt pleaſant, quick, cooling, ſmoothing drink. 
Excellent in ſharp Gonocrhzas, 


Sir Paul Neale's w.y of making Cider. 


The'be(t Apples make the beſt Cider,as Pear- 
mains, Pippins, Golden-pippins, and the like, 
Codlings make the fineft Cider of all. They 
muft be ripe, when you-make Cider of them; 
and is in prime inthe Summer ſeaſon, when no 
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othet Cider is good, Bur laſteth not long, not 
beyond Autumn. The found:tion of making 
perfect Cyder confilteth in not having it work 
much, ſcarce ever at all ; but, at leaſt, no ſecond 
time; which Ordinary Cider doth often, upon 
chanze of weather, and upon motion: and 
, upon every working it grows harder. Do then 
eaus : 

Chooſe good Apples. Red ſtreaks are the 
beſt for Cider to keep; Giner-mol!ls the nexr, 
then Pippins, Let them lie about thre? weeks, 
aſter they are, gathered ; Then ſtamp and ſtrain 
them in thggOcdinary way, into a woodden fat 
that bach MWpigor three or four fingers breadch 
above theForrom. Cover the far with ſome 
hair or ſacWWoth, co ſecure It from any thing 
ro fall in, at to keep in ſome of the Spirits, 
ſo to prefervegy from dying ; bur nor ſo much 
as to make ir:Ferment. When the juyce hath 
been there twelve hours, draw it by the ſpi- 
got (the far inclining that way, as if it were a 
lictle tilced) into a barrel; which muſt not be 
full by about two fipgers. Leave che bupg 
open for the Air to come in, upon a ſuperh- 
cies, all alorg the barrel, ro hinder it from 
fermenting ; but not ſo large a ſuperticies as ro 
endanger dying, by the airs depredativg too 
many ſpirits from it, | 

The drift in both rheſe ſettlings 15, that the 
eroſſer parts conſittipg of che ſubſtance of the 
| Apple 
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Apple, may ſettle ro the bottom, and be (e- 
vered from the Liquor ; for ic 1s that, which 
maketh ir work again ( upon motion or change 
of weather)and ſpoils ir. Afrer twenty four hours 
draw of it, co ſee if it be clear, by the ſertling 
of all dregs, above which your ſpigot mult be. 
If it be nor cleac enovgh, draw tt from the 
thick dregs into another yeſlel, and ler ir ſettle 
there rywenty four hours. This veſſel muſt be 
leſs then che firſt, becauſe you draw not all ont 
of the firſt, If then 1c ſhould not be clear 
enoveh, draw it into a third, yer lefler then 
the ſecond ; bur uſually it is at the firt, When 
it is clear enovgh draw it into bottles, filling 
them within two fingers, which ſtop cloſe, Af- 
ter tWo or three days vilit them ; that if there 
be a danger of their working ( which would 
break che bottles) you may cake out the ſtop- 
ples, and let them ſtand open for half a quar- 
ter of an hour. Then (top them cloſe,-and they 
are ſecure for eyer afrer, In cold freefing wea- 
ther, ſer them upon Hay, and cover them over 
with Hay or Straw. In open weather in Win- 
cer tranſpoſe chem to another part of the Cellar 
_ roſtand upon the bare ground or pavement. In 
hor weather ſer them in ſand. The Cider of the 
Apples of che lai ſeaſon, as Pippins, not Peer- 
mains, nor codlings , -will laſt till the Sum- 
mer grow hot, Though this never work) 
'tis not of the Nature of Stummed Wine ; 
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becauſe the naughty dregs are not left in ir. 


Dottor Harvey's pleaſant Water- cider, whereof 


He uſed to drink, much, making it 
His Ordinary Drink, 


Take one Buſhel of Pippins, cut them 1nto 
ſlices wich the Parings and Cores; boil them 
1n twelye Gallons of water, till the goodneſs of 
them be in the water; and that conſumed about 
three Gallons. Then put it into an Hypocras- 
bag, made of Cotcon ; and wheo ir is clear run 
out, and almoſt cold, ſweeren ir with five 
pound of Brown-ſugar, and pur a pint of Ale- 
yeltcoir, and ſet ic a working two.nights-and 
days: Then skim off the yelt clean, and put ict 
19to bottles, and lecit ſtand two or three days, 
cill the yeſt fall dead at the cop; Then cake ir off 
clean with a knife, and fill itup a little within 
the neck: (that js to ſay, that alirtle about a 
fivgers breadth of che neck be empty z. be- 
tween the ſuperficies of the Liquor, and che bor- 
tom of the topple) and then (top them up and 
rye them, or elſe it will drive out the Corks. 


Within a fortnight you may drink of ir, Ir will 


keep five or (ix weeks. 
RY Ale with Honey. 


Sir Thomas Gower makes his pleaſant and 
© wholeſom drink of Ale and Honey thus. Take 
fqurty Gallons of ſmall Ale, and five Galians 


of 
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of Honey, When the Ale is ready ro Tay, and 
is ſtill warm, take our ten Gallons of it; 
which, whiles it 18 hot, mingle with it the five 
Gallons of Honey , ftirring it exceeding well 
with a clean arm ull they be perfectly incor- 
porated, Then cover it, and ler ir cool and 
(tad (Hill. Ac the ſame time you bepin to 
diſlulve che honey 1D th's parcel, you cake the 
other of thirty Gallons alſo waim , and Tun 
ir vp With barm, and pur ic into a veſſel capable 
co hold all the whole quantity of Ale and Ho- 
ney, and lect ir work there; and becauſe the ' 
v2flel will be ſo far from being full, char the 
-proſs foulne(s of the Ale capnut work over, 
make holes in the fides of che Barrel eyep with 
the (uperficies of the Liquor in it, out of which 
the groſs feculence may purge ; and theſe holes. 
mult be faſt ſhur, when you put 1n the reſt of rhe 
Ale wich the Honey : which you mult do, when 
you ſce the firoog work ng of the other 1s 
overz and that it works bur gently, which 
may be after two or three or four days, accord- 
ing to the warmth of the ſeaſon. You muſt 
warm your ſolution of honey , when you pur 
it iny to be as warm as Ale, when you Tun 
it; and ehep it will ſer the whole a working a 
freſh, and calting out more foulneſs ; which ic 
would do too violently , if you pur ic in at the 
firtt of the Turn ng ic. Ir is not amiſs thac 
ſome feculence lie thick upon the Ale, and 
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work not all out ; for that will keep in the (pi. 
rits. After you have diſſolved che honey in che 
Ale, you muſt boil ic a-lictle fo skim it ; but 
Skim ic not, till ic have ſtood a while from the 
fice tocool; elſe you w.ll skim away much of 
che Honey, which will fill riſe as long as ir 
boilech. If you will not make ſo great a 
quantity at a time, Co it in lz{s in the 


ſame proportions. He makes it about Michael- 


mas for Lent. 

When frone Beer groweth too hard, and flat 
for want of Spirits, rake four or five Gallons 
of it our of a Hogſhead, and boil five pound of 
honey in ir,and Skim Ir, and pur it warm into the 
Beer; and after it hath done working » ſtop it 
up cloſe. This will make it quick p'eaſant and 
ſtronger. 


Smail eAle for the Stone.” 


The Ale, thac I uſed co drink conſtantly of, 
was made 1n theſe proportions, Take four- 
reen Gallons of Warer, and ha'f an Ounce of 
Hops; boil them near an hour covgerher. 
" Then pour it upon a peck of Malc, Have a 
care the Malt be not tov ſmall ground ;. for 
then it will neyer make clear Ale. Let ic ſoak 
ſo near two hours. Then let ic run from the 
Malt, and boil ic only one walm or two, Let 
it ſtand cooliog till ic be cool enough to "ow 
Wit 
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with barm, which let be of Ber rather than 
Ale, about half a pint. | 

Afcer it hath wrought ſome hours, when you 
ſee ir come to it's height, and is near begin- 
ping to fall 1n working, "Too it Into a barrel of 
eight Gallons; and in four or five days it will 
be fit to broach to drink, Since I have cauſed 
the wort to be boiled a good half hour ; lince 
again I boil it a good hour, and ir is much che 
better ; becanſe "the former Ale taſted a little 
Raw. Now becauſe ir conſumes in boiling, and 
would be too firopg, if this Male made aleſs 
proportion of Ale; T have added a Gallon of 
water at the firſt, taking hfreen Gallons in ſtead 
of fourteen, Since I have added half a peck of 
Malt to the former proportions, ro make it a 
liccle ſtronger 1n Winter. 


App/e Drink with Sugar, Honey, &c. 


A very pleaſant drink is made of Apples;thus; 
Boil Qliced Apples in water , to make the wa- 
ter ſtrong of Apples, as when you make to 
drink ir for coolneſs and p'eaſure. Sweeten 1: 
with Sugar ro your rafts ſuch a quantity of fli- 
ced Apples, as would make ſo much water ſtrong 
enough of Apples; and then bortle ic up cloſe 
for three or four months. There will come a 
thick mother ar the top, which being taken off, 
all the reſt will be very clear, and quick and 
pleaſant to the talte, beyond any Cider. - 

.wil 
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will be che better ro moſt caRs, if you put a ye- 
ry liccle Roſemary 1oto the liquor, when you 


boil ir,and a liccle Limon-peel into each bottle; - 


when you botcle ic up. 


To make Steppons. 


Take a Gallon of Conduit-water , one pound 
of blew Raiſins of the Sun ſtoned, and half a 
pound of. Sugar, Squeeſe the juyce of. rwa 
Limons upon the Raiſins and Sugar, and ſlice 
the rindes upon them. Boil the water, and 
pour 1t ſo hot upon the ingredients in an 
earthen pot, and ſtir them well together. So 
let ir ſtand rwenty four hours, Then put it into 
bottles ( having firſt ler ic run through a 


ſtrainer ) and ſet them in a Cellar or other cool 


place. 
Weak Honty-drink. 


Take nine pints of warm fountain water) 
and diſſolve'to it one pint of pure Whire- honey, 
by laving it therein, till ic be diſſolved, Then 
boil it gently, skimming ic all che while, t:1l all 
che ſcum be- perfectly ſcummed off; and afcer 
thar boil ir a lictle lopger , peradvencure a 
quarter of an hour. In all it will require two 
or chree hours boiling, ſo char at laſt one rhird 
part may be conſumed. About a quatter of an 


hour before you ceaſe bo ling, and rake it from 


che fire; put co ir a lictle ſpoonful of c_ 
an 


e .. CROPI 

and ſliced Ginger; and almoſt half as much 
of che thin yellow rinde of Orange, when you 
are even ready to take it from the fire, ſo as 
the Orange boil only one walm in ir, "Then 
pour It -1nto a Well-glaſed firong deep great 
Gally-pot, and let it ftand ſo, till it be almoſt 
cold, that ic be ſcarce Luke-warm, Then puc 
co it a little filyer-ſpoonful of pure Ale-yeſt, 
and work it together with a Ladle to make ic 
ferment ; as ſoon as It beginneth to do ſo, cover 
it cloſe with a fit cover, and put a thick dubbled 
woollen cloth about ic. Caſt all thivgs ſo that” 
ths may be done when you are goivs to bed. 
Next morning when you riſe, you will find the 
barm gathered all rogether in the middle ; ſcum 
ic clean off with a filver-ſpoon and a feather, and 
bottle up the Liquor, Ropping ir very cloſe. Ic 
will be ready to drink in two or three days ; bur 
it will keep well a month or two, Ir will be 
from the ficſt very quick and pleaſant. 


Mr. Webb's Ale and Braget- 


Five Buſhels of Malt will make two Hoegſ- 
heads, The firlt rurming makes one very good 
Hogſhead, bur not very firong ; the ſecond 1s 
yery weak. . To chis proportion boll a quarter 
of a Pound of Hops in all the water thar 1s to 
make the two Hopſheads ; that 1s, two Ounces 
to each Hogſhead, - You pur your water to the 
Malc in the Ordinary way, Boil it well, when 


you 
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you come to work it with yeſt, take very 2004 
Beer-yeſt, not Ale-yelt. | 

To make Bragot, He takes the firſt running of 
ſuch-Ale, and boils a leſs proportion of Honey 
in it, then when He makes His ordinary Meath ;. 
but dubble or criple as much ſpice and herbs, 
As for Example to twenty Gallons of the 
. Stropg-wort, he purs eight or ten pound, ( ac- 
cording as your taſte [tkerh more or leſs honey ) 
of honey ; Burt art leaſt triple as much herbs, 
and triple as much ſpice as would ſerve ſuch a 
quantity of ſmall Mead. as He made Me. ( For 
roa lironger M:zd you put a greater propor- 
tion of Herbs and Spice, then to a ſmall; by 
reaſon that you muſt keep it a longer time be- 
fore you drink it ; and the length of time mel- 
lows anditames the taſte of the herbs and ſpice) 
And when it is tunned in che veſſel ( after work- 
10g. with the bacm)) you hang in ita bag with 
bruiſed ſpices (rather more then you boiled in 
it ) which is ro harg in the barrel all the while 
you draw it. 

He makes alſo Mead with the ſecond weak 
runniog of the Ale; and to this He uſeth the 
ſame proportions of hoaey, herbs and ſpice, as 
for bis ſmall Mead of pore water; and uſeth 
the ſame manner of boiling , working with 
yeſt, and other Circumſtances, as in making 
of that, 


The 
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The Counteſs of Newport's Cherry Wine. 


Pick the beſt Cherries free from rotten, and 
pick the ſtalk from them; pur them into'an 
earthen Pap, Bruiſe them, by griping and firain- 
ing them in your . hands, and let them ſtand 
all nighr; on the next day firain them our 
(chrovgh a Napkin; which if it be a courſe and 
chin one, let the juyce run through a Hippo- 
| Cras or gelly-bag, upon a pound of fine pure 
Sugar.in powder, to every Gallon of juyce) and 
coeyery gallon put a pound of Sugar, and pur it 
into a veſſel, Be ſure your yeſlel be full, or 
your wine will be ſpoiled; you mult letit Rand a 
month before you bottle it : and 1n every bottle 
you mult put a lump { a piece as big as a Nut» 
me; ) of Svgzr. - The veſlel mult not be ftopr 
until it hath done working, 


Y 


Strawberry Wine. 


Bruiſe the Strawberries, and put them into a 
Linnen-bag which h:th been a lictle uſed, thar 
jo the L:quor may run through more eafily. 
Yeu hang in the bag ar the bung into the veſſel, 
before you do put in your Strawberries. The 
quantity of the fruit 1s lefr ro your diſcretion ; 
tor you will judge to be there enovgh of them, 
when the colour of the wine is high enough. 
During the working, you leaye the bung = 
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The working being over, you Rop your veſlel, 
Cherry-wine is made atrer the fame faſhion, 


Bur it 1s a httle more troubleſome to break the. 


Gherry-flones: Bur it is neceſſary, that if your 
Cherries be of the black ſowce Cherries, 
You pur to it a little Cinnzmoa , and a few 
Cloves, | 


To make W.net of Chrrries alone, 


Take one hundred pounds weight, or what 
' Quantity you plzafe, of ripe, bur found, pure, 
dry and well gathered Cherries. Bruiſe and 
maſh them wich your hands to preſs out all 
their. juyce » which (train chrough a boulcer 
cloth, into a deep narrow Woodden cub, and 
cover it cloſe with clothes. Ic will begin Ce) 
work and ferment witiun three or four hours 
and a thick foul ſcum will riſe to the rop” Skim 
it off as icriſeth to any good head, and preſently 
cover It again. Do chus till no more great 
quantity of ſcum ariſe, which will be fouror 
five times , or more, And by this means the 


Liquor will become clear, all the groſs muddy - 


parts riſing up in ſcum to the top. "When you 
find char the he' eht of the workivg is paſt, and 
that it beoins ro go leſs, tun it into a barrel, 
letting ic run ag2in through a boulter,, to keep 
out all the oroſs feculent ſubſtance, It you 
ſhould ler ic lay before you tun It up, till che 
wo:king were toy much dealed, the winz 

would 
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would prove dead. Ler ir remain inthe batre! 
cloſe ſtopped, a month or five weeks, Then 
draw it into bottles, into each of which pur a 
| lump of fine Sugar, before you draw the wine 
I inco it, and flop them very cloſe, and ſer them 


in 2 cold Cellar. You may drink them airer 
three or four months. This wine is exceeding 
pleaſant, ſtrong, ſpiricful and comforrable. 


—_Y_. 
_— 
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COOKERY. 
To make 4 Sack poſſet. 


RY! two wine-quarts of Sweet-cream.in a 
Polinet; when it hath boiled a litcle, rake 
it from the fire , and beat the yolks of nine oc 
ten freſh Eggs, and the whites of four with ic, 
22inning with two or three ſpoonfuls, and ad- 


I divg more ill all be incorporared ; then ſet ir 


over the fire, to recover a good degree of 
hear, but not ſo much as co boil ; and atways 
ſtir it one way, leaſt you break the confiſtence. 
In the mein mime, ler balf a pint, of Sack or 
Whice muſcadin boil 2 very liccle in a baſon, up- 
on a Chafing-diſh of Coals, with chree quitrers 
of a pound of Sugzr , and three or four quar- 

K tered | 
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tered Nutmegs, and as many. pretty big pieces 


of Ricks of Cinnamon, When this is well ſcum- 
med, and ſtill very hot z take it from che fire, 
and immediately pour into. it the cream , be. 
Sinning to pour neer it, but railing by degrees 
your hand ſo. thatic may fall down from a good 
height; and withour any more w be done , ir 
will be then fit ro cat. Ic'is very good kept 
cold well as caten hot. It doth very well with 
ity co-put into the Sack (immediately before 
you pur in the'cream_)) ſome Ambergreece, or 
Ambered-ſugar, or Paltils, When it 1s made, 
you. may /put powder of Cinnamon and Sugar 
upon lt, if you like it. 


A uother, 


To two quarts of 'Cream, if it be iv the 
Summer, when the Cieam 1s thick and bet 
rake buc two ot three yolks of Eggs. Bur inthe 
Winter when ir is thin and buogry) take (ixor 
ſeven ; bur never no whites. And of Sack or 
Muſcadin, take a good third ( ſcarce half) ofa 
pint ; and three quarrers of a pound of fine St- 
gar, Lerthe Sugar and Sack bail well rogethet, 
rhat it be almoſt like a Syrup; and juſt as 
you take 1t from rhe fire, put in your grou 
_ Amber or Paſtils, and conftancly pour in the 
Cream, with which che Eggs are incorpora- 
ted : and doall the reſt as is ſaid in the forego- 
ing Proceſs, | 


Ambeced 
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Ambered- ſugar is made by grinding very well, 
four grains of Ambergreece, and one of Mask; 
with, a little fine Sugar ; or grinding two or 
chree Spaniſh Paſtils very ſmall. 


A plain Ordiniry Poſſet, 


Pur a pint of good Milk to boil; as ſoon as 


ic doth (o, cake ic from the fire, to let the great 


heat of it cool a ligtle; for doing ſo, the curd - 
will be the enderÞ, and the whole of a more 

uniform confiitence. When it 1s prettily cool- 
ed, pour it into your por, wherein is about 
two ſpoonfuls of Sack, and about four of 
Ale, with ſufficient Sugar diſſolved in them. 
So let it ſtind a while near the fire, cill you 
eat if. 


A Sack Poſſet. 


Take three pints of Cream; boil in it alictle 
Cinnamon, a Nurmeg quartered, and two 
ſpoopfuls of grated bread; then beat the yolks 
of ewelve Egos very well with a lirtle cold 
Cream, and a ſpoonful of Sack. When your 
Cream hath boiled abour a quarter of an hour, 
thicken-1t up with the Eggs, and ſweeten it 
with Sugar ; and rake half a pint of Sack and 
lx ſpoonfuls of Ale, and pur into the bafin ot 
diſh, you intend ro make it in, with a little 
Ambergreece , if you pleaſe. Then ponr yonrr 

K 2 Cream 
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Cream. and Egos into it, holding your hand is 


high as conveniently you can, gently ilirripg in 


| che batin with the ſpoon as you pour- 1t; fo 


ſerve it up. If you pleaſe you may lirew Sugar 
ppon it. 

You may ftrew Ambredſugar upou it, as you 
eat It; or Sugar-beaten with Cinoamony if you 
ke it, 


A Barley Sack. Peſſer. 


Take half a pound or QQore of French-bar- 
ley , (noc Perle-barley) and pour ſcalding 
Water upon it, and waſh it well therein, and 
ſirzin ir ftom the Wacery& pur it into the Coiner 
of a Linnen-cloth and tie it up-falt there, and 


_ Nrike ica dozen or rwenty blows againſt a firm 


table or block, to make it tender by ſuch brui. 
fing it, as1n the Gountrey 1s uſed with wheat to 
make frumenty, Theo put ir loto a large skil- 


let with three pints of pgpod milk. Boll his till 


at Jlea(t half be conſumed, and that ic become 


as thick as haſty pudding, which will require 
at lealt rwo hours; and 1 ic muſt be Carefully (tic- 


red alt the wh. le. leaſt ic burn too; which if 
by ſome little inadverrence it ſhou'd doy and 
that ſome black burned ſubſtance (ic keth to the 


'bottom, of che skiller, pour all the good mat- 
-.ter from it 1nto a freſh. skiller { of intoa baſin 
whiles you;ſcqure this ) and renew boiling ill 
Ir ſe very thick ; All which is to make the bar- 


ley 
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ley very tender and pulpy, and will at leaſt re- 
quire rwo or near three hours. Then pour to 1t 
three pints of good Cream, and boil them ro- 
oether a liccle while, fticring them alw4ys. Ir 
will be ſometime before the cold Cream boi!, 
which when ir doth, a liccle will ſuffice. Then 


. take it ffom the fire, and ſeaſon it well with 


Sugar. - Then rake a quarter of a pint of Sack, 
and as-much Rheniſh-wine (or more of each ) 
anda little Verjuyce, or ſharp Cider, or juyce of 
Oravge, and ſeaſon 'it well with Svgar ( atleaſt 
half a pound to both ) and ſer it over Coals to 
boil, Which when ir doth, and the Sugar 1s 
well melted, pour the Cream into it ; in which 
Cream the barley will be ſertled to the bottom 
by ſtanding Rill unmoved, after the Sugar is well 
ſtirred and melted in ir, or pour it through a 
ha'r-fieve ; and you may boil ic avain, that ir be 
very hot» when you: mingle chem rogette: 5 
elſe ir may chance not curdte. Some of the 
barley ( bur licrle ) will go over withit, and 
will do no hart. Aﬀcer you have thus made 
your Poſlet, lec ic ſtand warm a while chat the 
curd may thicken : but rake heed ic boil nor, 
for that would diſſolve ic again into the con- 
iſtence of Cream. ' When you ſerve it up, firew 
it oy2r with Powder of Cinnamon and Snear. Tr 
will be much the bett:r, if you firew upon ir 
ſome Ambergreece ground wth Sugar. You 
may boil bruiſed ſticks of Cinnamon in - the 

Ki 1 Cream, 
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Cream, andin the Sack, before you mingle 
chem. You mult uſe clear Char-coal-fire under 
your veſſe's, The remaining barley. will make 
good barley Cream, beipg boiled with freſh 
Cream and a little Cinnamon and Mace; to 
which you may add a little Roſemary and Su- 
gar, when 1c is taken-from the fire : or barter it 
as you do wheat, Or make a pudding of 1c, put- 
ting co it a Pint of Cream,” which toil; then 
add four or five yolks, and two whites of Eggs, 
and che Marrow of ewo' bones cut ſmall, and 
of one in lumps : ſufficient Sugar , and ore 


Nutmeg erated. Put this either co bake raw, or 


wich puft-paſt beneath and above ic in the diſh. 
A precty ſmart heat, as for whire Manchet, and 
three quarters of an hour in the Oyeo. You 
may make the like wich great Oat-meal (calded 
(nor boiled) in Cream, and ſoaked a night; 
then made up as the other. 


My Lord of Carlile's Sack: poſſer. 


Take a Pottle of Cream, and boil in it a little 
whole Cinnamon, avd three or four flakes of 
Mace. To this proportion of Cream pur in 
eighreen yolks of Eggs, and eight of the whites; 
a pint of Sack ; bear your Eggs very well, and 
then mingle chem with your Sack, Pur in three 
quarters of a pound of Sugar into the Wine and 
Eggs with a Nuemeg grated, anda little beacen 
Cinnamon; ſer che baſin on che fire: with che 

wine 
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wine and Eggs, and lertit be hot. Then pur in 
the Cream boyling from the fire, pour it on high, 
bur Ririt noc ; Cover it with a diſh, and when ic 
is ſettled, firew on the top a little fine Sugar 
mingled wch three grains of Ambergreece, and 
one grain of Musk, and ſerve it up. 


A Syllabab. 


My Lady Middleſex makes Syllabubs for little 
Glaſſes wich ſpouts, chus. Take 3 pints of ſweet 
Cream) one of quick white wine'( or Rheniſh ) 
and a'good. wine glaſsful ( betrer'the 5 of a 
pipt;)' of Sack: mingle with them abour three 
quarters ofa pound, of fine' Sugar in Powder. 
Beac all cheſe cogerber with a whisk, ill all ap- 
peareth converted: into” froth. Then pour it 
Into your little Syllabob: glaſſes and ler them 
ſand all night. The nexr day the Cord will be 
thick and firm above; and the drifik Elear under 
ir, I conceive ic may do well, to put into eachi 
olaſs ( when you /pour'the liquor” thro it ) a 
!prig of Roſemary a lictle bruiſed, | of a lictle 
L'mo1-peel , or ſome ſuch thing to quicken 
the taſte ; 'or uſe Amber-ſogar,'or ſpirir of Cin- 
namon, or of Lignum:Caffiz ; or Nutmegs, or 
Mace, or Cloyes, a very little; 


A good Diſh of Crnoyn, 


Boil a quarr of good Cream with ticks of 
Cinnamon and quartered Nutmeg and Svgar 
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to your taſte, When it is boiled enough to haye 
acquired the taſte of che Spice, take the whites 
of ſix New laid-eges, and beat them yery well 
witha little Freſh-cream , then pour them to 
your boylivg Cream, and let them boil a walm 
or two. Then let ic run through a boulter, #nd 
put a lictſe Ocavge flower-water to it, and (li- 
cedbread; and ſo ſerve it up cold. 


An Excellent Spaniſh Cream, 


Take two quarts ( you muſt not exceed this 
proportion-in:gqne veſſel ) of perfeAly Sweet- 
cream that hath not been jogged with carriage: 
and in a Poſſner ſet it upon-a clear lighred 
| Char.coal- fire, not roo hot. When it begin- 
neth to boil, caſt into- it a piece of. double re- 
fined hard Sugar about. as much as! two Wal- 
nuts, and with a ſpoon ſtir the Cream all' one 
way. Afrer two or three-rounds, you will per- 
ceive 2 thick -Cream-riſe ar the cop. Scum it 
off with your ſpoon, and lay it in another diſh. 
And always' lic it the ſame way, and more 
Cream will riſe ; which as ir doth riſe, you put 
it Into your difh, one lare upon an other. And 
thus almoſt all theCream will corn into this thick 
Cream, to within two or three ſpoonfuls. If 
you would have it ſweeter, vou may ſtrew ſome 
Sugar upon the topof it, You muſt be careful 


not to have the heat roo much ; for then it. 


will torn to oyl; as alſo if the Cream 
haye 
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have been carried. If you would have it warm) 
fer the diſh you lay it in, upon a Chafipg-diſh 
of Coals. | 


Another C louted (ream. 


Milk your Cows in the eveniog abont rhe 
ordinary hour, and fill with ira little Kertle 
about three quarters full, ſo that there may be 
happily ewwo or three Gallons of Milk. Ler 
this ſtand thus five or 6x hours. About twelve 
a Clock at night kind/e a good fire of Char- 
coal, and ſer a large Triver over it, When the 
fire is very clear and quick, and free from all 
{moak, ſer your Kettle of Milk over it upor the 
Trivet, and haye in a por bya quart of good 
Cream. ready co pur in at the dve time; which 
muſt be, when you ſee the Milk begin to” boil 
fimpringly. Then pour in the Cream in a little 
ſtream and low, upon a place, where you ſee 
the milk fimper + This will preſently deaden the 
boiling, and then you mult pour in no more 
Cream, there, but in a freſh place, where it 
ſimpreth and bubbelcrh a lictle.” Continue this 


| powring inz innew places where the milk boil- 


eth, t-11 all your Cream iz in, watching it Care: 
fully ro that evd. Then ler it continue upon the 
fire ro boil, till you ſee all che Mi'k riſe up to- 
oe her to the rop, and not in lictle parcels 
here and there, ſo that ic wonld run over: if -it 
ſhould. Ray longer vp:n the fire. Then letrwo 

perſons 
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perſons take ic Readily off, and ſet it by in & 


Cool-raom to fland unmoyed, uncovered ; bur 
ſo as no Motes may fall in, for the reſt of chat 
nicht, and all che next day and night, and 
more, if you would baye ic thicker. Then -an 
hour -or two before Dinner cut the thick Cream 
at thetop with aKoife irco ſquares as broad as 
your hand,which will be the chicker;the longer 
i hath flood, Then haye a thin lice ot skim- 
mer of Lacton, and wich that raiſe up the thick 
Cream, putting your flice- under it ſo nicely, 
thac you take up'no. milk with: it ;-and havea 
Ladie or Spoon 1D the other hand: to help che 
ercam-upon the flice, which chereby will becorhe 
mingicd :: and ly theſe parcels of Cream in a 
diſh, toco which you have firſt pur a liccle raw 
Cream, or of chat '( between Cream and Milk) 
that” is immediately under 'the Clouts. To rake 
the Clours the more-conveniently,' you hold a 
hatk 'of a Ladle or 'Skimming-diſh. againſt che 
furcher ſide 'of the Clout, that it may not ſlide 
2way when -the:Larron lice ſhuftcrh ic op the 
other fide ro get under ic,'and ſo che Clout will 
mingle rogether or dubble up, 'which makes ic 
the rhicker, and the more graceful. - When you 
heve-laid a good Laire of Clours iv the diſh, 
put upos ir a lictle more freſh, raw or boiled- 
cream, and chen fill ic up with the reſt of the 
| Clonts. And when ic is ready to ſerve in, you 
may ſtreye a little Sugar upon it, if you will you 

may 
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may ſprivkle 'in a little Sugar between every 
flake or clout of Cream. If you keep the diſh 
thus laid a day longer before you eat it, the 
Cream will grow the chicker and firmer, Bu if 
you keep ie, 1 think ic is beſt ro be withour 
ſugar or-raw Cream in ic, and put them in, 
when you areto ſerve it up. There w.ll be a 
thin Cream ſwimming upon the milk of the 
Kercle after the Chours ate taken away, which 
is very .{\weet-apd pleaſanc ro drink, If you 
ſhould lee your clonts lie longer upon the 
milk, then [ have ſaid, before you $kim it of, 


- the Milk underneath: would grow ſowre, and 


ſpoil the cream above, If you put theſe clonts 
iotco a Chucm with other cream, it will 
make very good butter, ſo as no ſugar haye been 
pur with ir. 


My Lord of S, Alban's Creſme Foxettee.. 


Puc as much as you pleaſe ro make, of ſweet 
thick cream.in:o a diſh; and. whip it with a 
bundle of white hard ruſhes, ( of ſuch as they 
make whisks co bruſh cloaks) tyed rogether, 
till ir Come to be very thick, and near a buttery 
ſubHance. If you whip ic coo long, it will be. 
come butrer, About a good hour will ſerve in 
winter. In ſammer it will require an hour and 
2 half. Do not pur in the diſh, you will ſerve 
ic up In, till it be almoſt time to ſer it upon 
the table. Then firew ſome poudered fine 

| ſugar 


\ 


— 


. C140) 
ſogar in the bottom of the diſh it is to 0 in, 
and with a broad 'pirule lay your cream upon 
it: when half is laid in, ſirew ſome more fine 
ſugar upon it, and then lay in, the reſt of the 
Cream: (leaving bzhinde ſome whey thac will 
be. inthe botcom ) and lirew more "ſugar upon 
that. Yon ſhould have the ſugar-box+by you, 


ro ſtrew on ſogar from time to time, as you | 


eat off the ſuperficies, that is' frewed over 
with ſugar. If you would haye your whipped 
cream , light. and frothy , that hath bur 1«tle 
ſubſtance in | the eating, make ir of onely 
plain milk ; and if you would have ir 
of a conliftence between both , mingle cream 
and-milk. 


To make the Cream- Cards, 


Strain your Whey, and ſer it on the fire, 
make a clear and gentle fire under your kettle ; 
as they riſe , pur 1n' Whey, ſo.continuing ti | 
they are ready to $kim. Then take your skim- 


mer, and pur them on the bottom of a hair 


fieve ; ſo ler them drain tiil chey are cold then 
take them off , and pur them into a baſin, and 
beat them with cwo or three ſpoonfuls of 
Cream and Sugar. 


To make Clonted Cream. 


\ Take two Gallons more or leſs of new milk, 
{et 
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ſet it upon a clear fire; when it is ready to - 
boil, pur ip-a quart of ſweet cream, and take it 
off the fire, and firain ir through a hair fhieve 
into earthen pans ; let 1t ſtand rwo days and 
rwo nights; then take ic oft wich a Skimmer 3 
ftirew ſugar on the cream , and ſerve it tothe 
Table, : 

To make a whip Syllabab. 


T:ke the whites of cwo Eggs, and'a pinr of 
Cream , fix {poonfuls of Sack, as much Sugar 
as will ſweeten it; then take a Bitchen rod 
2nd whip ic; as itriſerh with froth, skim ic, and 
puriic into the Syllabub-pot ; fo continue it with 
whipping and skimmine, till your Syllabub por 

FE 


To make a plain Syllabub. 


Take a pint of Verjuyce in a bowl ; milk che 
Cow tothe Verjuyce ; rake off the Curd ; and 
take ſweetcream and beat them together wirh 
a liccle Sack and Sugar; pur it ir.co your Syllabub 
pet ; then (irew Sugar on it, and ſo ſend ic to 
the Table. | 


6 oncerning Potages. 


The ground or body of Porages mult always 
be very good broth of Mutton, Veal and Vo- 


. Jaille. Now to give good tafte, you vary eve- 


ry month of the year, according.to the herbs 
and 
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and roots thar are in ſeaſon, In Sprivg/ and. 


Summer you yſe Cerfeyil , Ofeille., Borage, 
Bugloſs, Pourpier, Lettice, Chicoree and 
| Cowcombers quartered, &c. The manner of 
uſipg them 1s to boil ſtore of them about half 
an hour or a quarter, in a pot by irc ſelf, with 
ſome bouillon raken out off che gre: por ; half 
an hour before dinner , rake light bread well 


drycd from all moiſtu:e before the fice ; chen' 


Cut-1n {lices, laid in a difh over coals, pour 
vpon It a ladleful of broath, no more then 
the bread Can preſently drink vp; which when 
ic hath done, put on another ladleful, and ſtew 
thar, till ic be drunk vp; repeat this three or 
four times, a good quarter of anbour in all, till 
the bread 1s ſwelled like a gelly (if ir beroo 
long, it Will grow glewy.and ſtick to the diſh ) 
and ſtrong of broth ; then fill ic up near full 
with the 1ame rong broth, which having flew- 
cd a while, pat on the broth 'and herbs, and 
your Capon or other meat upon chat, and ſo 
let it few a quarter of an hour longer, then 
rarn it up, | 

.Jn winter, boil half an hour a pretty bandle 
of Parſley,and half as much of Sives, and a very 
lictle Tiayme ," and Sweet-marjoram ; when 
. they have given their raſte ro the herbs, throw 
the bundle'away; and do as abovyeſaid wirh- the 
bread.. Deeper in the Winter, Parſley-roots, 
and White-chicoree , or Nayets, or L—_ 

whic 
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which laſt muſt be pur in ar firſt, as ſoon as the 


por is $kimmed ; and ro colour rhe bonillon it 
is good to pur into ir (ſooner or later, accord- 
ing to the courſneſs or fineſs of what you put 
in) Partridges or Wild.duck or a fleſhy pigce 
of Beef halt roſted, Green-peaſe may ſome of 
them be boiled a pretty while in the great 
por; bur others in a pot by chemſelyes, with 
ſome Bouillon ne longer then as if they were 
ro eat butrered, and put upon the diſh, con- 
cainipg the Whole flock a quaiter of an hour 
after the ocher hath ſtewed a quarter of an hout 
upon the bread. Sometimes Old-peaſe boiled 
in the broth from che firſt, to thicken ir, bur vo 
Peaſe to be ſerved in with it, Sometimes a 
piece of the bottom of a Veniſon Paſty , put in 
from the firſt, Alſo Veniſon bones, 


Plain ſavenry Evgliſh Potage. 


Make it of Beef, Mutron and Veal ; at laſt 
adding a Capon, or Pigeons. Pur in ac firſt a 
quartered Onion or two » ſome Oar-meal, or 
French barley, ſome bottome of a Vevriſon- 
palty-crult , ewenty whole grains of Pepper : 
four or five Cloves at laft, and a little bundle of 
ſweer-heibs, ſtore of Marigold-flowers. You 
may put in Parſley or other herbs. 

Oc make it with Beef, Mutton and Veal, put- 
ting in ſome Oat-meal, -and 200d por-hetbs, as 
Patſley, 
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Parſley, Sorrel, Violer-leaves, &c: And a very 
licele, Thyme and Sweet-marjoram, ſcarce to be 
caſted ; and ſome Matigold-leaves, at lat. You 
may begin to boil ir overnights. and; ler ir 
ſtand warm all-night; thes make an end of 
boiling it nexr morning. It is well to pur into 
the porz at ficli, ewenty or thirty corns of whole 
Peppec. 


ot 


Patage de blanc de Chapon. 


Make fiilt a very good bouillon , ſeaſoned as 
you like. Pur ſome of it upon the white fleſh 
of 2 Capon or Hen a little more theo half- 
roſted, Beat them well in a Morcar, and firain 
- our #'l the juyce that will come. You may 
put | more b:oth upon what remains in the 


trainer, and: beat a21in, and rain it to the. 
former. Whilzs this 'is doing, put ſome of. 


your firſt (plain broth upon ſome dryed bread 
co mictonner-well. -Lert there 'be no more 
broth, thro juſt ro do char, None co ſwim thin 
over. When you will ſerve the Porage io, pour 
the white liquor upon che ſwelled and gellted- 
bread, and ler them ſtew together a li-tle upon 
the Coals. When it is through hor, cake it off, 
8nd ſqueeſe ſorne Limon or Ocange into it, and 
ſoſend it in preſently, Ic menderh a Bouillon 
much, to boil in ir ſora half rolted Volaillez; or 
other. good meat, _ 


To 


| 
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» £630 To make Spinage-lroth. TITS 


| | Take. firong. broth, 20d-boikapeckiof Mut-: 


top, anda Marrow-bonecaoityapdgkiin it very 
well-; then. pie io half g'pound Of, French bar- 
ley, and a bundle, of fiveertherbs, arid. (wo. or 
three blades of Large-mace;; Let beſe boil very 


| well,  Then.mince balfs petk of Spioage;, ; abd 


two; great-Qniobs very {tpall; and 1ec:i4hoil one 
bqur or. more'3- ſeaſon;ir with ſalt 48;you-pleale, 
and ſend che Maccon (pd che Marraw-bene, in 4 
diſh" wich) French bread, 05 Mavcherr0:the 


Table. - <1! Ar. do 0 $200 til 107 
#14 bus 1 010,418 mi been vil: nogp 3f +1) 
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Take the fleſhy: and finewy;part, of a.leg Of 
B:ef », crag-5008 of necks of; V&pl and Mutron. 


' Put them nn-A ten qyaris -pot, and fill ic up 


with water, Begin to; boj}, about-ſrya Flock in 
the Morning,; to have; your. porage, ready. by 
Noon. When ic is well. skimmed, pug jo.two of 


three large Onions in quarcers,, and half aloaf 


(in one lump) of light Frexch breadzor ſo much 
of che bottom crult of.,a Veniſon Paſty ; all 
which will be at length clean diſſolved in the 
broth. , In due time ſeaſon 'ic wich. Salt, alircle 
Peppers and a very-few Clears. Likenilenca fit 
diltance,, -\before ic be, .ended.-boiling), pur in 
ore of goad bwubs, 2s.1n. Summeg;z.,Botrage, 
bag/ob1(Eprſlaio> Serb Lextices Epgive, and 
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what elſe'you like; in Winter, Beetes, En- 
- dive, Parſley-roors, Cabbage, Carots, whole 
Onions, Leeks; avd: what you can ger or like, 


with a licle- arjoram and- exceeding 
liccte Thyme. 'Order irſo that the broth be very 
ſtrong and good, To which end you may af- 
rer four hours ( of three doil 4 Hetror Capon 
io ic; light Freneb-bread Aliced, muſt be caken 
abour n and toſted a little before the fire, 


or cruſts of criſp new French-bread; 'lay it in# | 


diſh, and pour ſome of the broth upon it, and 

let ir Rew a while npon a Chafing. diſh. Then 

oY in more Broth, and if you have a Fowl, 
a 


y ir upon the bread in the br6th , and fill i | 


up wich broth, and lay the herbs and roots all 
over and about icy and ler ic ſew a fircle lon- 
oer, and ſo ſerve it up' covered, afrer you have 
ſqueeſed ſotne juayce of Orange or Limon, of 
pur ſome Verjuyce into it, Or yon may- beat 
two or three Eggs; wich part of the broth, and 
ſomeVerjuyce,or juyce of Orange,and then min: 
gle ic wich the reft of che broth, 


Buley Pdtage. | 
Take half a ponnd of French-batley, and waſh 


ic in three or four hor-waters'; then tye it up in1 
courſe 'linnen-cloth and firike ic five or fit 


blows againft che table; for this will make it 
vefy tender. Pur ir-into ſach a por fall of wy 
el. Ah. 4 
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and watery as 18 ſaid in the ordinary portage, 
| afrer it is $kimmed; and ſeaſon this with Sale, 
Spice, Marjoram and Thyme, as you did the 


other. An hour before you take ir:from the 
fre; put-into ir a pound of rhe. beſt Raifing of 
the Sun well waſhed; at ſuch a diftince of 
time > thac 'they may be well plumped and 


/ tender , but not boiled co maſh, - When the 
broth is enough boiled and conſumed, and very 
| ſtrong, pour ſome of. it upon fliced dry bread 


in a deep porage-diſh, or upon cruſts, and let 
ic ew a while, Then pour on alt cherelt of the 
broth , with che barley and Raiſins, upon a'Ca- 


| por of Hen, or piece of Mucton or Veal; and 


let it mictonner a while upon che Chafing+diſh, 
then ſerve itin, /. / ' "ZE 


Stew:d Broth. ett, 


Take a like nantity of waterand fleſh» as in 
the others » adding two Marrow-bones.t which 


tie ae the ends with pieces of Linnep, char.the 


Mattow may not mele ont, and make the broth 
too far. A while afcec it is skitnmed, pur-into 
it a loaf of French bread very thin ſliced, (which 
is beerer_ thes grated) and this will be-al{: di[- 
ſolved in che broch, Seaſon ic in die rime with 


ſal, four or five flakes of Mace, and five, orfix 


Cloves; as alſo with (weer herbs : -Andanhour, 
or better, before you rake ic-off, put inRaibns 


of the Sun, Prunes, and Currants, of each one _© 
L 3 ponnd, bb , 
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Pound , well picked :'and waſhed. Whew it is 
boiled 'enough, pour ithe broth into a baſon, 
that if- it be roo-far; (you may take ir off. There 
ſeaſon it with-# little Sugar, and four or five 


ſpoonfuls' of White-wine or Sack. Then pour it 


upon liced-bread , and: Rew it a while, Then 

ſqueeſe an Orange or 'Limon\( or both): upon 

ic, and ſerve it up with the -Marrow-bogesio it; 
An Eogliſti Potage. 


Make a good Rropg broth of Veal and Mut- 
con; 'then rake our the meat, and pur/in a good 


Capon of Pullec : but fiſt, if ir be /very- far, 


-parboil'ic'2 liccle co:take away the Oyleneſs 
of it, and then pur it inco the. broth'; and 
when it hath boiled a liccle therein, pur in 
ſome grared bread, 4 'buindle of ſweet: herbs, 
two' or-thiee "blades oof Mace, and a peeled 
Onion.:- When vic is ready co be diſhed up, 


-take' the: yolks 'of 4x : Eggs , beat them: very 


well with 'rwo or three: ſpoonfuls: of 'White- 
Wine.” Then take th&Capon our of che broth, 
rand-thicken! ic up' with the Eggs , andfo diſh 


>, Ir-upiwicth che Capon ,' avd roftes'6f White. 


{bread or ſlices, which' you pleaſe; and haye 


=." --zreadyboiled the Marrow of ewo or three bones 


-, wichſome tender boiled white Endiye, abd firew 
<1ir oyer the Capon, GIG. 
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i = eAnather Patage, | 

Aigood Potage for dinner- is thus- made: 
Boil Beef, Mutcon, Veal, Volaille, and alittle 
; | piece of the” Lean .of a: Gammon of the beſt- 
| Bacon, with ſome.quartered Onions, (and a 
| | little Garlick, if yowlike'ir) you nixed no ſalt) 
if yoru--have Bacon; bar pur in a liccle- Pepper 
and-OCloves: dF ic be in-the Winter, pur in a 
Bouquet.of Sweer-herbs, or whole Onions, of 
Roots;-or Cabbage. - If ſeaſon of Herbs, boil'in 
alittle of the broth aparr, ſome Lertice; Sorrel, 
Borage and :Bugloſs, 8c. 'till they! be only well 
mortiſed; If you pur in any* gravy, letir boil 
or ftew: a: while with: the: broth ; put cir*in due 
time upon the coſted-bread fo Mitroner, '8c,1f 
you boil.ſomie half. roſted meat-with your broth, 
« will be tlie better. A } 32.90 Ot5i6; 2 

Potrugal Broth, us it was made for 
004. OA the Aueen. p: 

Make. yery good broth, wich, ſome: lean of 
Veal, Beef and Mutton, and with a brawny 
Hen or youpg Cock. After it. is ſcymmed, pur 
in an Onion quartered, (and, if you like it, a 
Clove of Gatlick,) a; litele: /Parſlzy, \aſprig of 
Thyme » as. much Minths a dJiccle balm; ſome 
Coriander-ſeeds. bruiſed:g:and a very little Saf- 
fron: a lictle Salt, Pepper-and a Cloye. When 
all che ſubſtance is ſed: of the mear, y_ 
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the broth very 200d, you, may dripk it ſo, or, 
- pour a lictle of ic upon tofted ſliced-bread, and 
ſew If , UQ1l] the bread have druok bp: all 'thar 
btoth, theo add; liccle more, andfiew ;'ſoad- | 
ding by lictle and little, that the-bread may 
imbibe ic and ſwell : -whereas if you drown it 
at once, the bread will not (well, and grow 
like gelly; and thus you: will have a; good 
potage.: You may add: Parſley-roors or Lecksy 
Cabbage or Endive in the due time before the 
. broth is, ended boiling , and crime enough fot 

them to. become tender. In the Suramer you 
may: put: in Lertice, Sorrel, Purflane; Borage 
and Bugloſs, or what other por-hetbs you like, 

Biit green herbs do. tob the Rrevgth and Vigor 
and Cream of the Portage, | 

The 'Queens ordinary Box;llon de ſante in 2 
morning, was thus, A Hen, a handful of Par- 
ſlzy, a.ſprig of Thyme, chree of Spear-minth,, 
- alictle bali, half'a great Onion, a little Pep- 
per and Salt, and a Clove, as much water as 
would cover the-Hen ; and this boiled'ro leſs 
then 4 pints for one good Porrenger full. 

» Nenriffant: Petege de (ante. 

Fill: a-large earchen- pot with water, and 

make it boil; theh take out half the water, and 


put 111 Beef avd Myttoh ( fir pieces) and boil 
and gkim: and -as ſoon'ias it boils , ſeaſon 1t 


with Salt and Pepper, © After an hout and half, 
ol 
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er two hours, put in a Capen, and four or five 
Cloves; when it is within a good half hoar of 
being boiled enough, put in ſuch herbs, as you 
incend, as Sorrel, Lettice, Purſlage, Betage and 


| Bugloſs, or Green-peaſe ; and in the Winter, 


Parſley-roots and Whice-endive, or Navets, &c. 
ſo pour the broth upon toſted light: bread y- and 
let it ſew a while in the diſh covered! You 
ſhould never pur in freſh water. 'And af you 
ſhould through che: conſurning of the water by 
long boiling, ir muſt be boiling hot. The [leſs 
broth remains, the betrer; is the Potageywere 
ic bar a Porrenger full, ſo that it would be aff 
gelly when it is cold. lt is good to put intothe 
water; at the firſt, a whoſe Onion or ewo; and 
if you will; a ſpoonful of well-beacen” og 
words , "or. bottom crnſt of bread ;' or fome of 
the bottom of a Veniſon Paſty, 

* 8 Potage 4e. ſ[ante. _ 

Make ficong broth with a piece of Beef, Mut- 
ton and Veal, addinga piece of the fGinews of the 
leg of Beef, ſeaſonipg it with two gteat Onions 
quartered, ſome Cloves, and Whire-pepper.. In 
dne time put in a Capon, or take ſome broth 
out co boil it in. -But before you'pot in the 
Capon,- take out ſome of the Broth , in which 
boil and ew Turneps fic prepared chns, Fry 
them in ſcalding butter, cill they /be render ; 
then take them ouc with : holed 'skimmer, and 

4 lay 
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lay.chemin a boled<dj{h/warmed, ſer in'anorher 
wholediſh! Whew alltheburterisquice drain- 
ed oa, ſtewthem 'in'aPipkin 16 che broth, 25 
is:faic;abdire-r When you will make 'up-5 our 
potage/ pur ſome Ladlefuls'of the broctt of the 
mafrandh driviog: away the faco with the 

te }:up0n flices ofofcorched-bread in:s deep 
aſk, Ier chis mivtovner:a while, Theo lay che 
Cupon bpon ic, and! pdorithe Turneps:and broth 


of thery over all.” A'Dock-in lien:of:ia Capon 


mill >glakeovery : good: porage,. But then''it 
we: ro Ty that fickt,>as rhe Turneps, / then 
Soltg,bluon 31 {ft ot ut errno r md 2 
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\Makorm gbod avdi well ſeaſoned; baujllon 


with:iJt1m Bebf5:Mamncn-and Veal ,:4D, Which 
boil a Capon, Boil-with/it-eirber Cabbage, or 
Torneps, or whole Onions. The firſt two you 
put into the broth lover the diſh ; bur the 


-Odionsyonday all. ronttabour che brim, when 
youſerveitiin; | Whiles the meat is: boiling'to 


makextrebouillon, | you ;roſt a fleſhy. piece-of 
Beef:C(wirtwour far)i of two of 'thre&* pound; 
and when itt is balf roſied, ſqueeſe-ourrall che 
-Juyce, and pur the fleſh into. the por with the 
reſt of 'the: meat ro boil, which will:borh (co- 
'Jobr and :fhenghthen- ir, * When you: find your 
: Bouitſon "good , pour it/into.che diſh, where 
your: bread/lieth fliced{( which muſt be any 
Key WE « light 
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light agdiſporgy? 8nd driyed firts "afcer ic is fli- 
cedÞand-lec 1ic-mictonder a lictle Then pour 
your gray” of- Beef bpon it > ( of of Matron ) 
andivlay Four Capon -ypon ity. apd ay: 1n your 
roo ronnd aboritity los belt ro Boil: by them< 
{-iyes is ſonic of the bytil{on in a pdt a pare, the 
roots:dr Qnions:.: CC GUC ,1 22h v* -N 0 | 
270i a0: Wy 4 otage. de ante. 
> Moaoheur de S\Ewimeyt makes thus his 
portage '& [arte and boiled meat for; dinnery 
being iveryValetudinary. © Pur a knuckle of Veal 
ds Hew incoan earttren'P. pkin with-a Galfon 
of water «(abour nine* of the Clock forenoon ) 
aud: boil it! gently -cill you have Bkimmed ic 
well: When no more-ſcum rifech { which will 
beim abour. 2 quarter of an-hovr,) cake out the 
Herr (which elſe-would be:roo- mach: boiled,) 
and concibue boiling. gently cill above half'an 
hout :paſt:cen.' Thew-poccin the Hgg again, and . 
2:bandfil of. whice: Endive: uncut. ac! length, 
whicks requireth. more» boiling 'chen renderer 
herbso:!Nexc half hout afcer eleven, put: in two = 
poodihindfuls: of cender 'Sorrel, Borage, Bup« 
loſs; Ledtice,>'Parſhries( theſe ewo come later 
they therorhers; therefore are norto be had all 
the winter) a handful-a piece; a lirele Cerfe- 
vil, and a liccle Beer-leaves. Whenihe 1s in prerey 
000d healch,, chathe: may vencure vpon more 
ſayonry hotter ching$, he'purs'in Fae 
uck 
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Rack round With Cloves, and ſometimes a little 
bundle of 'Thyme and orber;hot (ayoury berbs ; 
which let boil 8 good half hour or berter, and 
take them our, and chrow chem away when 
you. put 'in..che render herbs. About. three 
quarters afcex eleven\ have your fliced: dried 
bread ready in a diſh, and pour « ladleful of e1e 


- broth upon it. Let it ſtew Covered upon a Cha- 
_ _ fing-diſb, Whenthat isfoaked tn, put on more. 


$o continue till.ic be well znictove's, and the bread 
. grown ſpungy, and like a'gelly, Theo fill up 
che diſh wich broth, 'and- put the Hen and Veal 
vpon it» and cover chemovyer wich berbs, and ſo 
ſerye it-in,' He keeps: bf this' broth co-drink at - 
night, or' make a Pan-titto, as 21ſa for nexc 
iooer 9g, 1 like co adde to this,.'a/tand of 
' tender -brisker Beef,” and the Cragg-end of a 
neck of ' Mutton. . But the Beef, maſi/ have fix 
hours boiling. So pureic on with all:che reſt 
at (ix a Cleck, VVhen it is well ſcummed, take 
ont all che ret, Ac nine, pur io the Veal and 
- Muttonzand thenceforwards, as is ſaid above. 
©: - Bur: to ſo mnch meaty and. for ſo long boiling, 
you muſt have at leaft three Gallons of water, 
Either way you muſt baik always but leiſurely, 
and the por covered as much as is convenient, 
and ſcaſop-it-in due time with a little ſalr, _ as 
alſo wich Pepper, if you like it; and if you be 
in vigorous healch, you may pur a greater ſtore 
of Oniens: quartered. ' The beers have no ve- 
| - ry 
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ry gbog.cafte , peradventure it were belt leave , © © 
chera opt; 'In bealch you may ſeaſon the porage = 


with. alictle juyce'vf Orange, In ſeaſon greet 


. Peaſe'we good, atſo Cucumbers. ' In winter, 


Ropes; Cabbage; Poix-chiches,  Yermicells ac 
avy time. You may uſe yolks of Eggs beaten 
wick: ſome of che-broth and juyce- of Oran- 
ges:'op: Verjuyce, then poured upon the whole 
quantity, 

Ep”, Tea-with Eggs. | 


The Feſuire chat came from China, Ann.1664, 
cold Mc. Walter, That there they uſe ſomerimes 
in this manner, To near a pint of che infubon, 
tdks wy yolks of new laid-eggs, and bear them . _ 
vety well wich as much fine Sugar as is ſufficient _. 
fot chis quiotity of Liquor ; whep rhey are very 
wel} incorporated , pour Tam Tex upon the 
Egps ad Sogar, and: flit them well together. 
So Urink"ir hot. This is when yon come home 
from attending buſineſs abroad, and are yery - 
hungry,” and yer have por conveniency to cat. 
preſently a comperent meal, This preſentl; 
diſcuſſerh and fatisfierh all rawneſs and Tod. 
gence of the ſtomack, flyech ſuddainly over 
rhe whole body and into the vers, and. 
ftrengrhneth exceedingly, and preſeryes one a 
good while from neceflicy of eating. Mr, Walter 
findech all thoſe effe&s of ir thus with Eggs. 

lo theſe parts, He faith, we let the hot water 


remain 


08 


remain too. .lopg ſoaking upon the. Tea, which 

makes, ir.;extra& into. ic ſelf the earthy puns of 
_ chic, herb. :Ths; warer is:co remain upon ic,:'\no 
lon; er chen whiles you cab: ſay the £Mferere 
Pſalm. yery;eiſfurely. Then pour it. upon the 
ſvg gar>9r ſugar and Eggs. Thus you have ovly the 
puree os of the Teaz which is much; more 
active,, . penerrative .;and Friendly iro nature, 
You may for this regard take a little more of 
the herb; abour one, dragm, of Tea, will 
ſerve for a pint of water; mbich —_ three 
ordivary dravghts.. .: --: 


Ev 1, B2UN;- og '' Nowiing Bru 


va A 24 good oelly-broth. of Macton, 

l, Ps ones: af: each ,-a,Hev,. rn "_ 
bones With a lictle meat vpoan m-}; © 
rofted as, breakiog. che bones tak, 

. - the 5, may. boil aur... Puc co boil; wich 
be chieſeſom irley (rk bo:led in water». tþir- 
ak Fl 9 ) ſome Harts-horo raſpefl, and 

[ oops raiſins of hen, > When the broth 

Ir Ks [[ boiled, pour ic from, the. In- 
lients\, 20d let-ic cool and hardep. into; a 
en take fcom. ic the fac 0n.the rap, and 
ri or in the botrom. , To a porrenger fall of 
chis melced', pur the yolk of a new-laid egg 
6p with the juyce of an Orange ( or leſs, 
if:you like-it_not (0. ſharp) 20d 2 little Su- 
gar; and kt this tiew gently-a liccle while, al- 
roge- 


F | 
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copechdr;/ and ſo drink'ir. Some fleſh'of rofted 

Veil'or Marton, or Capon, belides the rofted- 
bones, thac have marrow in them, doth anche 
amend; the broth. . 

The Joyncs I babe eſEacioned above: "y as 
thoſe, which che Butchers cut of; and throw 
to: their dogs, from the ends'of ſhbulders,levs, 
and other bare long! parts, arid have che: finews 
| flicking to'them.' 2 es 2? £632 


Good noariſhing Portage. 2000 | 


Take: any bones: 6f rofied or boiled Beek, 
from: which the mear:is never-To-clean eaten 
and picked; asthe Ribs, the Chine-bones, the 
'buckler. plate-bone, 'marrow-bones, ::or any 
other, .chat you would chink never ſo dry and 
in(ipid,. Break them into ſuch convenient pie- 
ces, as\may lie in your pipkin or!pot;; alſo you 
may: porn them. Pur wuth them a:good piece 
of the blaody p iece. of the chroat of the-Beef, 
where he is Ricked, and ſtore of water to'theſe, 
Boil and ſcum chem) till the firſt foul ſcumis 
riſen and taken away; afterwards ſcum no 
more;,/ bur: Jer:the” blood boil into che broth. 
'You ay par' a quarrered Onion-or' two to 
-them',/ if you like chem. After four or five 
hours boylingz put in z good knuckle with 
ſome bf the leg of Veal; and, if youpleaſe, a 

crag-end-or two of necks of Murton. Let cheſe | 
boil yery well wich che reſt. You may: —_ 

what 
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what becbs you pleaſe, in due time, as Lertice, 
Sorrel, Borage and Bugloſs, Spinage 'and En- 
dive, Pariſlinez &c, anda bundle of ſweerc 
herbs: In winter, 'Cabbage, or Turneps, or 
Parſley-rootrs, or Endive, &c. It will: be done 
in two of three hours after the Veal and Maut- 
con are in; Pour our the broth, and boil ic 4 
liccle by ic ſelf oyer 8 Chafivg-diſh, in ſome 
deep veſſel, to ſcum off the ſuperfluous far. 
Then pour it upon tolted bread ( by degrees, if 
you wilh, ſewing ir, cogelly it ) to ſerye ir in 
( afcer it hath ſewed a little, ) you muſt-re- 
member to ſeaſon it wich ſalr, Pepper and 
Cloves, in the due time. Youwill dowell to 
quicken it with ſome Verjuyce, or jayce of 
Orange ; or with ſome yolks of Eggs'and the 
juyces, if the broth be notover-ſtrong.. Greens 
peaſe in the ſeaſon do. well wich. the Poctage, 
Yon may put in, near the beginning ;. fome 
_—_ of a Peppered Paſty, or of a loaf of 
bread. ' TRIS 


F- Wheaten Flommery. , 3g 


' In the Weſt-country, they make a kind of 
'Flomery of wheat flower, which they judge to 
-be more barty and pleaſant chenchag of Oat- 
meal, Thus; Take half, or a quarter of-a bu- 
ſhel of-good Bran of 'the beſt wheat (which 
concaineth che pureſt lower of it, thongh Juele, 
and is uſed "co make ſtarch, ) and in « 6p) 
' Wood- 
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woodden bowl or pail, let it ſoak with cold 
water bpon it three or four days, Then ſtrain 
our the milky water from it, and boil it up to 
a oelly or like ftarch, Whbich you may ſeaſon 
with Sugar and Roſe 'or Orange-flower-water, ' 
and ler it and rill ir be cold, and gellied, Then 
eat it with whice or Rhieniſh-wine , or Cream, 
or Milk, or Ale. | 


Pap of Oat-meal. SS x7 
Beat Oat-meal ſmall ; put a licle of ic to 


milk, and let ir boil Rewinely , till you ſee 
chat the milk begins ro thicken with” it. Then 


ſirain the milk from the Oat-meal (this isas 


when yon ſoak or boil our the ſubſtance of 
Oarmeal wich water, to make Flomety;) then 
boil up char milk co the height of Pap, which 
ſweeren with a little Sugar, and pat to it ſome 
yolks # Eggs diflolved in Roſe or Orange- 
 Flower-warer, and let it mitrotniner a While 


upon the Chafing-difh, and a lictle Bucter, if 


you like it. You may boil a lictle Mare in the 
» Milk, 


Panado. 
Bear a conple of New-laid-eggs in 
clear broch ; hear chis a lircle, ſtirring it altche 
while, Then pour this. upon a Panado made 


thick of ſame broth ; ant keep them a litcle 
upon 
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pon a Chafing-diſh, tg: incorporate ,n(titring 
TM the whale. . v.17 | 


- . Barley Pap” hes 


-* Boil Batley, ip water, #/q; jad. Putr5/agintw;; 


with a flake .or two of Mace:or a quartered 
Narmeg ;..avd. when it. isin a manner diflolyed 
in water with long boiling, firain our all the 
Cream or Pap, leavipg the husks behind, Ar 
the ſame time. bear '( for. one meſs) two 
Ounces of blanched Almonds with Roſe-water; 
and when they are throughly beaten, ſtrain, our 
their milk, (or-you rmay:put this co che Barley 

fore it is: (trained, and (irain them together ) 
and. pur \ic co.che Barley Pap-and ler chem flew 
awhile ix fag then ſweeren it with Sugar to 
your caſte,  Qr- when yqu have, boiled che Barley 

1 water very. tender; 28 .zhove ,, you may /put 
Milk The +.and\ boll oy , co fittich?, thick- 
neſs; Thep Rjain it',, adding Almonly 48 4- 
bove, . of.if you will, and your. flomack 
will bearjt.z, you may eat it. wichour.! firain, 
ing the barley (bur the Almonds myſt be 


Nrained) and you may pur Butter to ic if'you } 


pleaſe. 

You may do tbe:hke wich Oat-meal or 
Rice ; or. pur Pine-Ke;vels ( firſt well, water- 
ed) wich the Almonds. |. HSA 
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Oat-meal Pap. Sir John Colladon, ' 


Put beaten Oat-meal to ſoak an hour or two 
in Milk, as you do in Water, when you make 
Flomery. Then (ira'n it out into a Poſsner 
through a firttipg ſtrainer; and\if you judge it to0 
thick of the Oar-meal for ſufficient boiling, 
add more milk to 1r, Ser this to boil, putting 
chen into it a lump of Sugar, ( abcur as big as a 
licele Wall nuc ) and (tic it well all the while, 
that-1t bucn not roo. About an hours boiling 
is ſufficient, by which cime it ſhould be grown 
pretty thick. Pur then a good lump of freſh- 
burcer to it, which being well melted and ſtir- 
red into the Pap and incorporated with it, 
take it from ihe fire, and pur ir into a Giſh, and. 
ſrew ſome fine ſugar vpon it, or mingle ſome 
ſugar Witch ic ro ſweeten the whole quantity, 
You may ſeaſon it alſo with Roſe-water or 
Ocange flower-water,or Ambergreece, or ſome © 
Yolks of New-laid-eggs, You may pt ina very 
little Salr ar the fi ſt, 


Rice & Orge monde. 


Boil a quart of Milk in a large Pipkin as 
ſoon as Ic boileth, cake ir from the fire, and 
inſtancly put inco it five or fix good ſpoonfuls of 
picked Rice, and cove: it cloſe, and fo ler it 
ftand ſoaking in the Chimney-cotner two 
hours. Then ſer in on the fire again, to make it 
M Hew 


ſew or boil fimpringly for an hour, or an hour 
and halt more, till ic be enongb, Then pur ſy- 
Sar to it, and ſo ſerye 1c 11. 

Orge monde 1s done in the ſame manner; 
oply2 you let that Rand covered and warm all 
che while, during three, four or five hours, and 
then you boil ic fimpringly chree or four hours 
more. The quintity muli be more or leſs, as 
you deſire it thicker or thinner , which after 
once tiyal, you will eabily know how to propor- 
tion out. The chief care muſt be , that the 
Rice or Batley be well homogeneated with the 
Milk, 


Smallage Gruel. 


> In a Matble mortar beat great Oar-meal to 
meal ( which requireth long beating ) chen 
boil it three or four hours in Spring-water, Toa 


poſlner full of two or three quarts of water put 


abour half a Porrenger full of Oar-meal, before 
It 1s beaten; for after beating ic appeareth 
more. To this quantity put as much Smallage 
as yon buy for a peny, which maketh it firovg 
of the Herb, and very green, Chop the ſmal- 
lage exceeding ſmall, and put it-in a good half 
hour before ypu are to take your poſlaer from 
che fire, You are to ſeaſon your Gruel with a 
liccle ſalt, ar the due eimez and you may put 
in a lictte Nutmeg and Mace to it, When you 
haye taken it fron che fice, pur into ic a good 

pro- 
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proportion of butter, which ſtir well, to 
incorporate with the Gruel, when it ig 
melted. 


About water Grael. 


When you ſet co the fire a big pot of Oat- 
meal, { which maſt be buc once cut, that is, 
every corn cut once a two) and water, to make 
water-gruel; Letit boil long, rill ic be almoſt 
boiled enough ,,then make ic riſe in a great 
ebullition, 1p great galloping waves, and skim 
oft all che cop, char riſeth ; which may bea - 
third part of che whole, and is the Cream and 
hath no groſs-viſible Oat-meal in ic. Boil that 
awhile lopger by it ſelf, with a lictle Mace and 
Nucmeg, and ſeaſon ir with Sale. When it is 
enough, take ir off, and pur Sugar, Butter, and 
a little Red-roſe-warer to ir,. and an Egg with 
a lictle White-wine, if you like it, and would 
have ir more nouriſhing. This is by much bec- 
ter, then the part which remaineth below 
with the body of the Oat-meal. Yer that 
will 'make good Water-gruel for the Ser- 
vants. ] ; 

If you boil it more leiſurely, you muft skim 
off che Crearn, as ic riſeth in boiling ; elſe it will 
quickly fink down again to the reſt of rhe groſs 
Oat-meal. And thus you may haye a finer Cream 
then with haſty boiling. 
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An Excellent and wholeſome Water: grael 
With Word: ſorrel and Currants. 


Into a Poſiner of two quarts of water, be- 
fides the due proportion of beaten Oar-meal, 
Put rwo handtuls of Wood- ſortel a litcle-chop- 
ped and bruiſed, and a gvod quantity of picked 
and waſhed Currents, cyed loofly in a thin fuft 
bag ( as a bolter cloth) Boil theſe very well 
together, ſeaſonivg the Compoſition 1n due 
rime,'wirch Salt, Nucmes, Mace, or what elſe 
you pleaſe, as Roſemary, &c, when ir is ſufh- 
Ciently boiled, {train rhe Oar-meal, and pres 
Out all ths juyce and humidity of che Currants 
and Herbs, throwing away the infipid husks; and 
ſeaſon 1t with Sugar and Bucter; and to each 
Porrenger-ful two ſpoonfuls of Rheniſh-wine 
and the yolk of an Egg. | 


The Dreens Barlty-Cream. 


You muſt make a good barley-warer, throw- 
108 aWay the three ficlt waters as ſoon as they 
boil ; which will cake up abour three quarters of 
, an hour. Then vou boi a large Quantity of war 
cer With the Barley ( which thus prepared 
makes the water no more Red or Ruflec ) du- 
rivg an hours ſpace or more ; (that it my be 
ſtrong of the Batley ; perle-Batley is belt,) ro- 
wards the latter end put in the Pallet fl :ad, 
and the legs cut off; If ic ſhould boil roo long, 

the 
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- the emu'fion would caſte too fleſhy. When 1c 
1s enough, let the broth run clear from the Bar- 
ley and puller, and beat the Almongs with the 
2. | broth, and rain them from it. Then ſweeten 
il, | ic wich Sugar. This is to make at leaſt two Eng - 
p- | 1iÞ quarts of Emulſion, I ſhould like to pur 
d | ſome pulp of Barley, boiled by ic ſelf, ro ſtrain 
if | wich the Almond-Milk, and, it you will, ſome 
[1 } Melon ſeeds. You may pur ſome juyce, of Li- 
ue & ' mon or Orange to it. Alſo ſeaſon it with . 
ſe Cronagnen , and make the broth ſtronger of the 
h- ein. 
(s The Queens white Potage is made only of the 
xs | white fleſh of Capon beaten wi.h good broth 
nd Y 2nd rained, and a little juyce of Limon or 
ch | Ocange ; bur no Almords. 


Ly Preſſis Nonriſſant. 


The Q1een Mothers Preſſis was thus made. 

Take «n Gigot of Mutton, a piece of Veal, and 

y- | 2 Capon ( or half che quantiry of each of 
© theſe) and put them co roſt with conyenient 
of | fire, till chey are above half rofted, or rather, 
a9- | ©! chey be two thirds rofted. Then rake them 
ed | 2 and ſqueeſe our all their juyce in a .preſs 
in. | With ſcrews, and ſcum all the fat from it, and 
be | pot it berween two diſhes upon a Chafing-diſh 
0: | of Coals co boil a very lictle, or rather but ro 
id, | Peat well ; for by then ir is through hor, the 
juyce will be ripened enough to driok, where- 
M 3 as 
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as before ic was raw and bleody; then if you * 
perceive any fat to remain and ſwim upon it, 
Cleanſe it away with a Feather. Squeeſe the 
Juyce of an Orange (through a holed ſpoon) 
Into half a Porrenger full of chis, and add a 
Iictle Salr, avd drink ir. The Queen uſed 
this ar nights in ſtead of a Supper; for when 
ſhe took this, ſhe did eat nothing elſe, Ic is of 
oreat, yet temperate noutiſhment. If you take 
a couple of Partridges in Read of a Capon, ir 
will be of more nouriſhmenr, but hotrcer, 
Great weakneſſes and Conſumprtions have been 
recovered with long uſe of this, and ſtrength 
and long life continued notably, Ir' is good 
to take two or three ſpoonfuls of it in a 


oood ordinary bouillon. I ſhould like ber- 

cer the boiling che ſave things in a cloſe flz- 

0D in bulliente Balneoy as my Lady Kent, and 
y Mother uſed. 


Broth and Pitage. 


Mounfieur de Bourdeasx uſed totake a morn- 
ives & broth, thus made, {Make a very good 
broth ( ſo asto gelly, when it is cold) a lean 
piece of a leg of Veal, the Crzg-end of a neck 
of Muccon, and a Pullet, ſeaſoning it with 4 lit- 
ele Salt, Cloves and Pepper to your mind, 
Bear ſome of it with a handful of blanched A- 
monds, and twenty busked-ſeeds of Cicrvk and 

' firaiy 


AY _w 23R0 Pls & 


l 
d 
n 


-— — —_ —_— oY wc 6” UW 6a VT; YD WO WW cr WE wr tr WW _ww 


(167) 


train it to the whole ; put Sagar to It, and ſo 
drink ic as an Emulhon, 

Otherwhiles He would make a Porage of 
the broth, ( made without fruit) boiling ard 
ſewing it with ſome lighr-bread, 


Pan Cotto. 
To make a Par Cotto, ,as the Cardina)s uſe in 


Rome, Take much thinner broth, made of the "©. 


fleſhes as above ( or of Mutton alone) and 
boil ir three bours, Þently and cloſe covered in 
una pignata» with lumps of fine light-bread 
rolted or dried. Xn Pax grattato is made the 
ſame way with fine light-bread grated. Seafon 
the broth of eicher ligbrly with Salt, and put in 
the Spice at the laſt, when che bread is almoſt 
boiled or tewed enough, You may uſe juyce of 
Orange to any of theſe. A wholeſom courſe of 
diet 1$ to eat one of theſe, or Panada , or 
Cream of Oat-meal, or Biriey, or two New- 
laid-egg for break-faſt; and dineat four or five 


' a Clock, with Caponor Puller or Partridg, &c. 


beginning your meal with a little good nouriſh» 
ive Potage. Two Poched Eggs with a few fine 
dry-fryed collops of pure Bacop, are not bad for 
break-faft or to begin a meal. 


My Lora Lumley's Peaſe-Porage. 


Take rwo quarts of Peaſe, and pur them into 
an Ordinary quantity of Water, and when they 
M 4 arC 
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are almoſt boiled, take our a pint of the Peaſe 
whole, and (train all the reſt, A little before 
you take our the pint of Peaſe, when they ate 
all boiliog rogether, put in almoſt an Ounce of 
Coriander-ſezd beaten very ſmall, one Onion, 
ſome Mint, Parſley, Winter-ſavoury', Sweet- 
Marjoram, all minced very ſmajl; when you 
haye ſtrained che Peaſe, pur in the whole Peaſe 
a2 the ſtrained again into the por, and let them 
boil again, and a lictle before you rake them 
op, Pur in half a pound of Sweer-butter. You 
mutt ſeaſon rhem in due time, and in the ordi- 
nary proportion with Pepper and Salr, 

This is a propottion to make about a Gallon 
of Peaſe-porage. The quantities are ſer down 
by gueſs. The Coriander-ſeeds are as- much as 
you can conven'ently take in the bollow of 
your hand, You may put in a great good Onion 
or two, A pretty deal of Parſley,and if you will, 
and the ſeaſon afford chem, you may add what 
you like of other Porage herbs, ſuch as they 
', uſe for their Porages in Frauce. Burt if you take 
the ſayoury herbs dry, you muſt crumble or beat 
chem to ſmall Powder ( as you do the Corian- 
der-ſeed ) and if any part of them be too big to 
paſs through the trainer, after they have given 
beic taſte c othe quantity, in boiling a ſufficient 
- while therein, you put them away with the 
hasks of the Peaſe. The Pint of Peaſe that you 
reſervewhole, is only to ſhew that it 15 Peaſe- 

| POrage. 
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porage. They muſt be of the thickveſs of ordi-. 
nary Pea'e-porage. For which cheſe proporti- 
Ons Will make about a Gallon, 


Broth for ſich and convale(cent Per ſons, 


Put a: Crag-end of a Neck of Mutton, a 
Knuckle of Veal, and a Pullec into a Pipkin of 
water, With a ſpoonful or two of French-barley 
firſt ſcalded in a water or two. The Puller is pur 
in afrer the other meat is well skimmed, and 
hath' bo:led an hour. A good hour after that, 
put ina large quantity of Sorrel, Letrice, Purſ= 
lane , Borage and Bvgloſs, and boil am hour 
more 3t leaſt three hours in all. Betore you 
put in the herbs, ſeaſon the broth wich Salt, a lir- 
tle Pepper and Cloves, lirain out the broth and 
drink 1t. 

Bur for Porage, pur at firſt a good piece of 
fleſhy young B-ef wich the reſt of the mear. 
And put not in your hetbs till half an. hour be- 
fore you take off che Pot. When you uſe noc 
herbs, but Carrots and Turneps, put 1n a little 
Peny-royal and a ſprig of Thyme. Vary. in the 
ſeaſon w'th Green-peaſe, or C:1cumber quarter= 
ed longwiſe, or Green. ſower Verjuyce Grapes; 
always well ſeaſoned with Pepper and Salt and 
Cloves. You pour ſome of the broth uponthe 
fliced-bread by little and little, Rewing it, be- 
fore you put the Hetbs upon the Potage. 

The beft way of ordering your bread inpot- 

ages, 
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23ges, 15 thus. "Take lighr ſpungy fine white 
French-bread, cur only the cruſts into tots, 
Toft them exceeding dry before the fire, fo 
char chey be yellow. Then pur them hor into a 
hor diſh, apd pour upon them ſome yery go0d 
trovg broth, boiling hor, Cover this, and 
ler them ſtew cogether gently, not boil; and 
ſeed it wich freſh-broth, ſtill as ir needeth ; This 
will make che bread ſwell much, and become 
like gelly. 


An Excellent Poſſet, 


Take half a pint of Sack,and as much Rheniſh 
wine, ſweeten them to your tafle with Sugar, 
Beat ten yolks of Eggs, and eight of whites 
exceeding well, firſt raking out the Cocks. 
rread, and 1f you will the skins of the yolks; 
ſweeten theſe alſo, and pour them to the wine, 
add a ſtick or two of Cinnamon bruiſed, ſer this 
upon a Chafing.diſh to heat ficongly, but not to 
boil; bur it muſt begin co thicken. In the 
mean time boil for a quarter bf an hour chree 
pints of Cream ſeaſoned duly with Sugar and 
ſome Cinnamon in it. Then take ir off f,om 
boilipg, but ler ic ftand neac che fire, that it may 
continne ſcalding-hot whiles che wine 1s heat- 
ing. Wheoboth are as ſcalding-hot as they can 
be without boiling, pour the Cream into the 
Wine from as high as you can. Wheb all 15 1n, 
| fer 1c-upon the fice ro ſew for 5 of a - 

en 
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Then ſpcinkle all abour the top of it the 
juyce of a + part of a Limon; and if you will, 
you may ſirew Powder of Cinnamon and Sugar, 
or Ambergreece upon ir, 


| 
Peaſe of the ſeedy buds of Twlips- 
| 


In the Spring (sbour the beginning of 2az) 

the lowry-leaves of Tulips do fall away, and 

_ there remains within them che end of che ſtalk, 

which in time Will cozn ro ſeed. Take thar 

ſeedy end ( then very tender ). and pick from 

ic the little excreſcencies abour ir, and cut it 

| into ſhort pieces, and boil chem and dreſs chem 

as you would do Peaſe; and chey will caſte like 
Peaſe, and be very ſavoury. 


Boiled Rice dry. 


The manner of boiling Rice co eat with Buc- 
ter; isthis. Ina Pipkin pour upon 1t as much 
water, as will ſwim a good fingers breadth oyer 
ic, Boil ic gently; cill ic be render, and all the 
water drunk into the Rice; which may be in a 
quarter of an hour or leſs. Stir ic often with a 
woodden ſpatule or ſpoon,thatir burn not to the 
botrom : Bur break ic nor, When it is enough, 
pour it into a diſh,and few ic with ſore Butter, 
and ſeaſon it with ſugar andCinnamon.ThijsRice 
is co appear dry, exceptins for the Butter, that 
1s melted in ir. 


Aarrow 
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HA :rrow Sops With Wine 


' Make thin toſts or ſlices of light Frexch 
bread, which dry well, 'or tolte a little by the 
fire, then Soak them io Caniry or old Malaga: 
wine, or fine Muſcat, and lay a row of them in 
a deep diſh or baſon; then a row of lamp: of 
Marrow upon that ; then Rrew a lirtle fine ſugar 
mingled with ſom2 Powder of Cinnamqn and 
Ambergreece. ( and Nutmeg , if you like it ) 
vpon that, Then another row of ſops, &c, 
repeating'this, cill the diſh be ful! : and more 
Sugar, Cinnamon and Amber at the top , then 
on'the other rows. If you will, you may put a 
row of ſtoned Raiſins of the Sun upon every row 
of Marrow. Thea cover the diſh, and pur ir in an 


Oven to bake for tialf.an hour, or ti'l the Mar- 


row be ſufficiently baked. 
Capo in White-lroth. 

* My Lady of: Monmouth boileth a'Capon with 
whirce broth thus. Make reaſonable gnod 
broth, with -the crag-ends of Nccks of Murt- 
ron and Veal ( of which you mult have fo much 
as to be at leait rhree quarts of White-broth in 
the diſh wich rhe Capon, when all is done ; elſe 
It Will not come high enough upon 'the Capon ) 
Bear a quarter of a pound of blanched Almonds 
With «three or fonr (poonfuls of Cream, and, it 

you will, a little Roſe water ; then add TI 
( 
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of your broth to ir, ſo to draw out all their 
ſubttance, minglivg it with che reſt of che broth. 
Boil your Capop 1D fair- water by ir ſelf ; anda 
Marcow-bone-or two by themſelves in other 
water, Likewite ſome Cheſs-nucs ( in ſtead of 
which you may uſe Piltaccios, or macerated 
Pine- kernels ) and in other water ſome Skurits 
or Endive, or Patſley-roots, accordiog to the 
ſeaſon, Alſo plumpſome Railins of the Sun) 
and ſtew (ome fliced Dates with Sugar and 
water. When all 1s ready co joyn, beat ewo or 
threes New-laid-eges { whites and all) with 
ſore of the Whice-broch, that muſt then be 
doiliog, and mingle ir w'th the reſt, and let irc 
boil on: avd m ngleth: other prepared things 
with ic, asallo a lictle ſliced Or;»giado ( from 
which the harp Candy-ſugag hath been ſoaked 
off with warm-water) or a little peel of O- 
range (or ſome Limon Pickled with Sugar and 
Vinegar, ſuch as ſerves for Salets) which you 
throw away, afcer it hath been a while boiled 
in ic; and pur a little Sack to your broth, and 
ſome Ambergreece, if your will, and a ſmall 
portion of Sugat ; and laft of all, put in the 
| Marrow in lumps that you have knocked out of 
the boiled bones, Then lay yourCapon caken hoc 
from the Liquor, he is boiled in, upon flippers 
and (lices of tolted Ilighr bread, and pour your 
broth and mixture upon ir, and cover it with 
another diſh, and ler all ew togerher a while; 

then 
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then ſerve it up, You muſtremember to ſeaſon 


your broth in due time with ſalc and ſuch ſpices 
as you like. 


To butter Eggr with Cream. 


Take to a dozen of Eggs a pint of Cream ; 
bear chem well cogecher, and pur three qua- 
ters of a pound of Butter to them, and fo ſer 
them on che fire ro harden, and fiir them, 
ill chey are as hard, as you would haye 
chem, 


To make Criek- Ale, 


Take eight Gallons of Ale; rake a Cock and 
boil him well ; rhen rake four pounds of Rai- 
fins of the Sun well fioned, two or three Nut- 
megs three or four flakes of Mace, half a pound 
of Dates; beat theſe all in a Mortar, and put 
ro them rwo quarts of the beſt Sack; and when 
"the Ale hath done working, pur theſe in, and 
top it cloſe fix or ſeven days, avd then bottle ir, 
and a month after you may drink it. 


To make Plagtve-water. 


Take a ponnd of Rue, of Roſemary, Sage, 
Sorrel, Celandine, Mugworr, of the tops of red 
brambles, of Pimpernel, Wild-dragors, Agrt- 
mony, Balm, Angelica of each a pound. Put 
theſe Compounds in a Por, fill ir with White- 
w1ng 


2n 
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wine above the berbs, ſo let it Rand four days, 
Then Rill it for your uſe io a Limbeck, 


Another Plag ne-water. 


Take Rue, \ Agrimony, Wormwood, Celan- 
dine, Sage, Balm, Mugworr, Dragons, Pimper- 
nel, Mary- gold, Fetherfew, Burnet, Sorrel, and 
Elicampane-roats ſcraped and ſliced ſmall. Sca- 
bious, Wood-berony, Brown-may weed, Mints, 
Avence, Tormentil,Cardaw benedifiiu,and Roſc- 
mary as much as of any thing elſe, and Angelica 


\ if you will. You muſt have like weight of all 


them, except Roſemary aforeſaid, which you 
muſt have ice as much of as of apy of the 
reſt; chen mingle them altogether and ſhred 
them very ſmall; then ſiezp chem ip the deſt 


' VVhice-w.ne you can ger, three days and three 


pights, ſtirring them once or twice a day, put- 
ting no more wine then will cover the Herbs 
well; then ftill it iv a Common-ftill ; and rake 
not too much of che firſt-water, and bur, a lirtle 
of the ſecond , according as you feel the 
ſtrevgrh , elſe ir will be fower. There muft be 
but half ſo much Elicampane as of the reft. 


To make Ravbery-wints 


Take four Gallons of Deal wine) put it into 
an earthen jugg ; pur co it four Gallons of Raſ- 
berries ; ler them (ſtand ſo infuling ſeven days ; 
then preſs it out gently; Then infuſe as many 

more 
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more Rasbetries ſever days longer, and ſo three 
rimes if you pleaſe; put co it as muck fine 
Sugar as Will make it pleaſant; Pur ir into a 
Runlet cloſe ltopped, ler ic ſtand till it is fine; 
and chen draw it into bortles; and keep it ill ic 


be fine. 


To kiep Quinces all the year good. 


Take all your leilt and worlt Quinces, that 
are ſound, and cut them in pieces with all the 
Corings and Parinzs you make ; boil them more 
then an hour; then pur the Qiinces into this 
boiling liquor , apd rake chm forth preſent!y, 
not letting chem boil, and lay chem to cool one 
| by onea part; then rake the liquor and ftrain 
it; and put for every Gallon of liquor half a 

int of honey ; then bcil it and ſcum it clean; 
let it be'cold; and then pur your Qainces 'nto 
a por or tub, thar they be covered with the 11- 
. qQuor, and top it very cloſe with your Paſte, 


To make a White-pot. 


Take three quarrs of Cream y and pur into it 
the yolks of twelve Eggs ; the whites of four, 
being firſt yery well beaten berween three quar- 
ters-of a pound of Sugar, two Nutmegs grated, 
a lictle Salc 3 half a pound of Raiſins firſt 
plump'd. Theſe being ſliced rogether, cut ſome 
thin flices of a tale Manchet; dry them in a 


diſh 


[ 
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diſh agaioſt the fire, and lay them on the top of ” 


the Cream, and ſome Marrow again upon the 
bread, and ſo bake it, 


To make an Hotchpot. 


Take a piece of Brisket-beef; a piece of 
Mutron ; a Knuckle of Veal ; a good Colander 


{| of pot-herbs ; half minced Carrots, Onions 


and Cabbage g lirtle broken. Boil all theſe to- 
oether until chey be very thick. 


Another Hotchbpot. 


Take a Pot of two Gallons or more; and 
take a brisket rand of Beef; any piece of Mut- 
ton, and a piece of Veal; put th's wich ſuffici- 
ent water into the pot, and after ic hath boiled, 
and been skimmed, pur in a great Colander full 
of ordinary pot-berbs ; a piece of Cabbage, all 
half cur; a good quanticy of Onions whole, fix 
Carrots cut and ſliced, and two or three Pip- 
pins quartered, - Let this boil three hours un1al 
_ almoſt a gelly, and lic it ofcen , lesft uc 

urn. 


To ftew Beef. 


Take good far Beef, flice it very thin into 
ſmall pieces, and bear it well wich the back of a 
chopping Knife.. Then pur it ioto a Pipkin, and 
cover it wich wine and water, and put _ _ 

and- 
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handful of good Herbs, and an Onion, wich an 
Anchoves. Let it boil two hours ; A little be. 
' fore you rake it up, put in a few Marygold- 
flowers; and ſo ſeaſon it with what Spice you 
pleaſe, and ſerve them up both w'th ſippets, 


Another to ſtew Beef. 


Take very good Beef, and lice it very thin; 
and beat it with the back of a Knife; Put tot 
the gravy of ſome meat, and ſome wine or 
ſtrong broth ; ſweer-herbs a quantity ; Jer it 
ſtew cill it be very tender ; ſeaſon it to your 
liking ; and yarniſh your diſh with Matygold- 
flowers of Barberries. | | 


To ſtew a Breaſt of Veal. 


Take a Breaſt of Veal half roſted, and put it 
aſtewing with ſorne wine and gravy ; three or 
four yolks of Eggs minced ſmall ; a pretry 
quantity of Sweet-herbs with an Onion, An- 
choves or Limon; Rick ic ether with Ti:yme 
or Limon- peels, and ſeaſon ic co your likivg. 


S:uce of Horſe: Raaiſh. 


Take Roots of Horſe-radiſh.ſcraped clean 
and lay them to ſoak 1, fair-water foran hour, 
Then raſp them upon a Grater, and you ſhall 
haye them all in a tender fpurgy Pap. Part Vi 
pegar to it, and a yery little Sugar, not ſo much 
as 


C 
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a5 to be taſted, bur ro quicken (by contariety ). 
the calte of che other. 


The Lueens Ho: hpot. 
From Her Eſcuyer de (uiſine; Mr.la Montagne, 


The Queen Mothers Hochpot of Marton, is 
chus made. Ir is exceeding good of freſh Beef 
alſo, for thoſe whoſe Sromacks can digeſt ir, 
Cur a neck of Mucron,- Crag end'and all into 
Reaks ( which you may bear, if you will ; bur 
they will be very tender without beat, ve ) and 
in' the mean cime'prepare your warer to boil in 
aPoſsner, ( which muſt be of a convenient big- 
neſs to have Water enou2b, to cover £l:e mear, 
and' ſerve all che ſtew ng.it, withour ne<ding to 
add any more to it; and yer n9 ſupe:fluovs war 
ref/ar laſt.) Pur your meat into the boi! ing War 
rer, and when you have (cummed ir ce: n, Put 


inco it a good handful of Patriley, and as much 


of Sibboulers ( young Onions, or Sives) chop- 
ped ſmall, if yot like to eat them in ſubſtance ; 
otherwiſe tied npin a bouquer, to throw them 
away, when they have. communicated ro the 
warer all their raſte ; ſome Pepper; three or 
four Cloves, and alirtle Sal: » and half a Limon 
firſt pared. Thele mult ftew or boil fimprinely, 
( covered ) at lealt chree or hours (a good dell 
more, if Bzef) ſtirring ir often, that it buto 
not (00. A good hour before you inrend; to 


tike it off, pur ſome quartered*PTorneps to ir, 
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ory if you like them, ſome Carrots. A while 
after, cake a good lump of Houſhold-bread, 
bipgec chen your fiſt, cruſt and crum, broil ic up- 
on a Gridiron, that it be throvgbly toſted; 
ſc:ape off the black butnivg on che on fide; 
th:o ſoak it chroughly in Vinegar, and put this 
lamp of colt into your poſsnet to ſtew with it ; 
which you take out and throw away afier a 
while. Abour a quarter of an hour before you 
ſerve it up melt a good lump of Butter (as 
much as a great Ego) cill-it grow red; then 
take it from the fire, and put to it a litcle fine 
flower to thicken it (.abour a couple of ſpoon- 
fuls ) like thick Pap. Stir them very well toge- 
ther; then ſer them on che fire again) ill ir 
orow-red, irring it all the while ; chen pur to 
it a ladleful of the liquor of the pot, ard let 
them ftew a while together co incorporate, 
Airring it always. Then pour this co: the 
| whale ſubſtance in the Poſsnet, to Incorporate 
with all the liquor, and ſo let them few a 
while together. Then pour ir out of the poſs- 
net into your difh, meat and all : for ic will be 
ſo tender, it will not endure taking vp piece by 
piece with your hand. If you find the caſte not 
quick enovgh, pur into itrhe juyce of the half 
Limon, you reſerved. For I ſhould have ſaid, 
thac when you pur in the Herbs, you ſqueeſe in 
_ alſo the Jayce of half a Limon ( pared from 

the yellow rinde, which elſe. would ws.” [ic 
.  _ 
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bitter.) and throw the pared and ſqueeſed half 
( the ſubſtance) into ir afterwards, The lat 
rhings ( of Butrer, bread, flower) cauſe the 
liaifon and thickening of the liquor, If this 
ſhould nor be enough, you may alſo put a lictle 
oravy Of Murtcon into it ; Rticring ic well when 


* 1t is Ins leaſt it curdle in ſtewing, or you may 


put the yolk of an Egg or two to your liaiſon 
of Butter, Flower, and kdleful of broth. 

For gravy of Mutton. Roſt a juycy leg of- 
Murtron chree quarrers. Then gaſh ic 1n fe- 
yeral places, and preſs out the Jyyce by a ſcrew- 
preſs, | 


A ſavoury and nonriſhing boiled Capon 
Del Conte di Trino, a Milane. 


Take a fat and fleſhy Capon)-or a like Hen ; 
Dreſs it in the ordinary manner, and cleanſe ic 
Within from che guts, &c. Then pur in the fac 
294in into the belly, and ſplit the bones of the 
legs and wings ( as far as you may; not to de- 
face the fowl ) ſo as the Marrow may diſti] eur 
of them. Add a little freſh Butter and Marrow 
toic; ſeaſon ic with Sale, Pepper, and, whar 
other Spice you like, as alſo ſavoury herbs, 


Pur the Capon with all theſe condiments into 


2 large firovg ſound bladder of an Ox ( firſt 
well waſhed and ſcoured with Red-wine ) and 
tie 1t yery cloſe and faſt to the top, that no- 
thing may ouſe out, nor apy water get in ( and 

N 3 there 
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_ there muſt be void ſpace inthe bladder, that the 


fleſh may have room co {well and ferment In; 
therefore it muſt be a large one ) Pur this to 


bo'l for a couple of hours in. a Kettle of wa-> 


rer , or till, you find by touchipg the Bladder; 
th-r the Capon is tender and boiled enough, 
Tien ſerve it up in a diſh, in the Bl:dder ( dry 
wiped) which when you cut, you will finda 
precious - and nouriſhing liquor to eat with 
bread , and the Capon will, be. ſhore, ten- 
der, molt ſavoury. and full of juyce, and very 
pou:iſhing, 

I conceive, that if you put enough Ox- mar- 
row, you need no butter ; and chat it may do 
well co add'Ambergreece, Dates-ſliced and pi- 
thed, Railins;Currants, and'a little Sugar. 

Peradyenture chis might”be done "well ina 
Silver-flagon cloſe luted, - ſet in Balzeo batli- 


_ - ente, as.T make the novriſhipg broth or gelly 6 


Mutton or Chickens, &c, 
| An Excellent Baked Pudding. 


Slice thin two penysroles; or one, of French: 
bread, the tender part. Lay it in.a diſh or pap. 
Pour upon ic a quart of Cream, that hath been 
well boiled, - Let ic ftavd almoſt half an-hour, 
till it be almoſt cold; ' Then ſtir the bread.and 
Cream very well cogether, till che-bread ibe 
well broken and Incorporated. (1f you have 
no French bread , take ale Kingfhow breads 


gra- | 
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orated) add 'to this cwo ſpoorfuls of fine 
Whear-flower, the yolks of four Es ops, and the 
whices of cwo; a Nutmeg-erated, {mall 3. Su- 
oar tO your caſt; a lirtle Salt, and the Marrow 
of two bon:s a little fixeded, Stir. all theſe 
rogether ; then pqur it into a diſh greaſed 
Over with Butter, apd. ſer 1c uncovered. in the- 
Oven to bake, Abour half an hour will ſerve, 
and give the top a yellow criſpineſs, Before you 
pur. in the Marrow, put in a quarter of a pound 
and a half of Raiſins of the Sun, and as rauch 
of Currants; Ordering them fo, that they may 
not fall to the bottom ; bur be all about the 
pudding. 


My Lad) of Portland's Minced Prer 


Take four pounds of Beef, Veal or Neats- 
Tongues, and eighe pounds of Suer ; and mince 
borh che meat and Suer very ſmall, befor you 
put them together. Then miogle them well 
rogether, and mince it very (mall, and pur coir 
fix poun4iis of Currants waſhed and picked very 
clean, Then take the Peel of rwo Limons, and 
halt a ſcore of Pippins, and mince them very 
ſmall, Then cake above an Ounce of Nutmees, 
and a quarter of an Ounce of Mace , ſonte 
Cloves and Cinnamon, and put them together, 
and ſweeren them with Roſe-water and Siigar, 
And when you are ready ro put them-into your 
Palte, take Cicron and Orangiadoey and lice 
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them yery thin, and lay them upon the mear, 
If. you pleaſe pur dates'upon the top of them, 
And put amovgſt the meat'an Ounce of Cara- 
Way-ſeeds. Be ſure you have vety fine Paſte, 


. 'My Lady of Portland told me fince, that ſhe 


finds Neats-rongues to be the beſt fleſh for Pies, 
Parboil them ficlt. For the proportion of the In- 
gredients ſh2 likes beſt to take equal parts of 


. fleſh, of ſuer, of currants and of Raiſins of rhe 


Sun. The other things in proportion as is ſaid 
above, You may either pur the Raiſins in 
whole, or lone the greatelt part, and Mince 
them with the Meat, Keep ſome whole ons, 
ta lay a bed of them at che rop of the Pye, 
when all is iv, You will do well to tick the 
Candid Oravge-peel, and green Citron-peel 
into the mear, You may put a litcle Sack or 
Greek Manſcadine into each Pye. A little 
Amber-ſougar doth well here. A pound of fleſh, 
and proportionably of all chings elſe, is er.ongh 


for once ina large family. 


eAnother way of making excellent Minced Pyes 
of My Lady Portlands. | 


' Parboil Neats-ropgues. Then Peel and haſh 
them with as much as they weigh of -Beef-ſuer, 
and Roned Raiſins, and picked Currants, Chop 
all exceedine ſmall, that ic be like Pap. Em- 
ploy therein ar leaſt an hour more, then ordina- 


. Tily is uſed. Then mipgle a very little Sugar 


with 
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with them, and a lictle wine,and thruſt in upand 
down ſome thin ſlices of green Candyed Ci- 
-|| cron-peel. And put this into coffins of fine lighe 

well reared crult. Half an hor baking will be 
ef cnovgh, If you ſtrew a few Caryi comfics on 
5, | che cop, it will not be armiſs. | 


Ainced Pyes, ? 


e My Lady Laſſo makes her fineſt minced Pyeg 
4 of Neatrs-tongues; But ſhe holdech the moſt 
off ſavoury ones to be of Veal and Mutton equal 
ef parts very ſmall minced. Her fineſt crult is made 
s, | by ſprinkling the flower (as mich as it need- 
s || cth) with cold warer, and then working che 
e | paſt with liccle pieces of raw Butter in good 
| | quantity. So that ſhe uſeth neicher hor water, 
x | nor melted butrer in them; And this makes 
ef the cruſt ſhort and lighr, Afrer all the meat 
1, | and ſeaſoning, and Plums and Citron Peel, &c. 
bY is in the Coffin, ſhe puts a lirtle Ambered- 
ſugar upon ir, rbus ; Grind much ewo grains of 
Ambergreece and half a ore of Musk, with a 
little piece of hard loaf-Sogar. This will ſerve 
ſix or eight pyes, ſirewed all over the rop. 
h 8 Then cover ic with the Liddle and ſet it in the 
» | Oven. 


P To Rift fine Meat. . 


= When the Capon, Chickens, or Fowl, have 
been long enough before che fire, ro be through 
| hor, 


—_ 
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_ hor, and that iris time to begin to baſte them : 


baſte them once all oyer very well with freſh 
Barter ; then preſently powder it all over very 
thin with Flower. This by continuing curning 
before the fire, will make a thin cruſt, which 
will keep inall the juyce of the mear, There- 
fore balte no more, nor do any thing to it, ill 
the meat be enough roſted. Then baſte ir well 
with Burcter as betore, which will make the cruſt 
relent and fail away ; which being done, and 
thac the meat is growing brown on the Oar-fide, 
beſprinkle ic over with a little ordinary whire 
Salc in groſs-gratns; and continue turning, till 
the onthide be brown enongh. 

The Queen uſech to baite ſuch mear with 
yolks of fre{h-Eggs beaten thin, which continue 
r9'Co all the while ic is roſting, 


Savonry Collops of Veal. 


. Cur 2 Leg of Veal into thin Collops, and 


bear chem well with the back of a Knife. Then 


lay chem in ſoak a 200d half hour in the yolks 


of four Eggs, and che whites of two very well 
beaten) and a liccle ſmall ſhreded Thyme min- 
oled with it; then lay chem io the Fryipg-pan, 
wherein is bolling Butter, and pour upon them 
the reſt of the Eggs, that the Collops have nor 
Imbibed, and carry with them, and fry them 
yery well, turning them in due time, Then 
Pour away all the Butter, and make chem 2 

Sauce 
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Sance of Gravy ſeaſoned with Salt and Spice; 
and juyce of Orange at laſt ſqueeſed upon them, 


A Fricacee of Lamb-ſftones, or Sweet- bread-, or 
Chicken, or Veal, or AAntton, 


Boil the meat in little pieces (if Chickev, 
flead and beaten ) in the Pan with a pint of 
fair-water, with due ſeaſoning. When it is yery 
render, put fome Burter co1r, and pour upon 
ir a Liquor made of four yolks of Eggs beaten 
with a little white wine and ſome Verjuyce; and 
keep this in motion over the fire, cill it be ſufh- 
izocly thickzned. Then pour it into a warm 
diſh, and ſqueeſe ſome juyce of Orange upon it, 
nd ſo ſerve itup, If you wonld have the mear 
firſt made brown and Riſſole', fry it fict with 
Butter, till. it be brown on the outſide; then 
Dour out all che Butter, and put water 0 it, In 
zhich boil ir, and do all” as before, If you like 
Onions or Garlike , you may pur ſome to the 
mater, Fleſh broth may be uſ:d Choth ways) in 


'Wead of water, and maketh ic more Sayoury, 


A Nowi/hing Hachy. 


Take good Gravy of Mutton or Veal, or of 
both, wich the far clean skimmed off. Break 
nto it a Couple of new-laid Egos, and ſtir them 
In 1t'over 2 Chafing-c1ſh of Coals : in the mean 
ime, mingle ſome : (mall cu juycy haſhy of Ra- 
et, Capon or Mutton with another parcel of 
like 
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like Grayy as above; till ic be pretty thin, Then 
put this to the other upon the fire, and ſtir them 


well with'a ſpoon, whiles they heat. When all 
is heared chrovgh, it will. quicken of a ſudden, 


You may put in at-filt a little chipping of cruſty. 


bread, if you will, Seaſon chis with white 
Pepper, Salt, juyce of Orange or Verjuyce, of 
Berberies, or Onion, or what you like belt, 

A pinr of Gravy (or leſs) four or five 
ſpoonfulls of haſhy, and two Eggs, 1s a conye- 
- nient proportion for a light Supper. 

Such Gravy, wich an Onion ſplir in two, lying 
in ir, whiles ic is heating, and a little Pepper 
and Salt, and juyce of Limon or Orange, and a 
few Chippings of light-bread, is very good 
Sauce for Partridges or Cocks. 


Excellent Marrow-S pinage- Paſties. 


Take Spinage, and chop it a little ; then 
boil ir, till it be cender. In the mean time 
make the bz|t rich lighe Cruſt you can, and 
roul it our, and put a little of your Spinage 
into it, and Currants and Sugars and ftore of 
lamps of Marrow; Clap the Paſt over this to 


make little Paſties deep within, and fry them 


with clarified Butter. 


To Pickle Capons My Lady Portland's way. 


Take two large fleſhy Capons, not-two fat ; 
when you have draw'd and truſled a 
them 
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chem vpon a Chafing-diſh of Charcoal co finge 
them, turnins them on all ſides, cill che hair / 
and down be clean finged off, Then cake three 
3, | pounds of good Lard, and cur jr into larding 
7 pieces, about the thickneſs of a ewo-peny cord 
and Lard it well, bur firit ſeaſon your bits of 
Lard, with half an Ounce of Pepper, and a 
handful of Salc, then bind each of them well 
over with Pack-thread, and have ready over 
the fire about two Gallons of Beef-broth, and 
put them in a little before it boileth; when 
"> || they boil, and are clean skimmed, then put in 
ſome fix Bay-leaves ; a little bunch of Thyme ; 
040 0 ordinary Onions ſuck full of Cloves, and 
Salt, if it be not Salt enough already for pic- 
kle; when it hath boiled about balf an hour, 
put in another half Ounce of, beaten White- 
en Pepper, and a little after, pur in a quarc, of 
nel Whire-veine z So let ir boil, uncil ic hath boil- 
adI<d in all an hour; and fo ler it lie in the pickle 
ge till you uſe ir; which you may do the next 
of day, or any rime within a fortnight ; inſtead of 
rofi broth you may uſe water, which is berrer ; in 
.mjcaſe you do four or fix, which of themſelves 
'Unill make che pickle firong enough. If you 
will keep them aboye four days, you muſt make 
the pickle ſharp with Vinegar, 


Fery 
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Very goed ſance for Partridzes ot Chicken, ' 

To ordinary Sauce of ſliced or grated-bread | 
ſoaked in good Bowllon, with Burter melred 
in it, put Gravy of Mutton , and a Cloyen- 
Onion or rwo, to ſtew with it whiles you put it 
upon the fire to heat anew, Then take our the 
Onion, and put in ſome Limon-fl-ced, or juyce 
of Limov, and ſome white Pepper, You put in 
his proportion of Salt before, 


To make Minci'd Pyes. 


Take two Neats-tongues, and boil them, 
Shred them with Beef-ſuec , and pur in Cloves 
and Mace, beaten very ſmall, with Railins, Cur- 
rants and Sugar; you muſt mingle chem before 
you put in your Suet. Fat double tripes boiled 
render, then minced, make very good Pyes. 


' To make 4 French- Barley Poſſer. 


Take two quarts of Milk to half a pound of 
French-batley ; boil it, until it is enongh ; when 
the Milk is almo!t boiled away, put co ir three 
Pintes of good Cream, Ler it boil rogerher a 
quarter of an hour; then ſweeten ir; and putin 
"Mace, Cinnamon in the beginning, when you 
firſt put in your Cream. When you hive don: 
ſo, take White-wine a Pint, or Sack and White- 
wine together, of each half a Pint, ſweeren 
it, as you love ir, wich Sugar; pour in all the 
Creamy 
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C'exm,- bur leave your Buley behind in the 


| Skiller. This will make an Excellent Poſler : 


nothing elſe bur acender Curd to the bottom ; 
Ie it ftand on the Coals half a quarter of an 
hour, 


To make Puff-paſt. 

Take a Gill of cold-water; two whites of 
Foes, and one yolk; to a quart of Flower ove 
pound of Butter; ſo rowl it up, but keepour 
of che Flower ſo much as will rowl ic up, 


To make a Pudding with Puff-paſt. 


Take a new French peny- -loaf » and ſlice it 
very chin ard lay ic in a diſh; and cake three 


' pints of Cream,and boil ir wich, 2 liccle Mzce and 


Nucmeg grated ; ſFceten it with a little , Su- 
ear, and add to it a little Sale. Then ler ir 20, 
till it be cold. Theo cake ten yolks of Egg 

and bear them very well with two or ; 
ſpoonfu's of the Cream then pur it into the * 
Cream, and fiir them well cogether: Take the 
Marrow of three bones; lay half the Marrow 
upon the bread in 000d big lumps, and ſome 
Citron, and Candid Limon, and wiat other 
ſweer-meats you like. Then pour it all upon 


\ the bread; then pur the reſt of your Marrow 


on the top with Gitron and Candid Limon. I 
forgit to tell you, that you mutt lay a Puff- 
palie 
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pale at the bottom of che diſh, before you pur 
in the bread, and coyer it with che ſame. 


To make Pear- Puddings. 


Take a cold Turky, Capon or co'd Veal, 
Shred ic very ſmall;and put almoſt as muchBeef- 
ſger as your meat and mince it very ſmall. Then 
pur Salt and Nutmeg grated , half a pound of 
Currants; a little grated-bread, and a little 
Flower, Then put in three yolks of Eggs, and 
one of the whites, beaten very well. Then take 
ſo much Cream, as will wet them, and make 
them up as big as a Bon-chriſtian pear; and as 
you make them up, take a little flower in your 
hand, that they may not cling, Then put in lit- 
tle ſticks at the botrom like the ſtems of Pears; 
or make them up in Ba/ls, Buacrer the diſh very 
well, and ſend them vp in the ſame diſh you 
bake them in. They will be baked in about 
half an hour: I chink the diſh needeth not to 
be covered, whiles it baketh. You may make 


minced Pyes thus: and bake them w:ch Puff- 


paſt in a diſh like a Florenden, and uſe Marrow 
in ſtead of Suer. 


Marrow-Puddings. 
Take the pith of Beeves; a good ſpoonful of 
Almonds very ſmall bearen with Roſe-water : 
bear che pith, when che $skin 1s taken oft very 


well with a ſpoon; theo mingle it with the Al- 
monds, 
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monds , and put in it fix yolks. of Eggs wel-. 


| beaten) and four ſpoonfuls ot Cream boiled and - 


cold, it muſt be very thick ; pur in a lictle Am- 
ber-greece, amd as' much Sugar, as will ſweeten 
them z a little Salt, and the' Marrow of two 
o00d bones, cur in little pieces. When your 
Beefs-guts are ſeaſoned , fir them up and.boil 
them. 7 W- @- 7 


To make Red Dear, | 


Take a» piece of che Burtock of Beef, "tht 
leanelt of it, and bear ir with a rowling-pid the 


[| ſpace of an hour, till you .chink you have bro- 


ken the grain of ir, and have made it very open 
both to receive the ſowſing-drink, and alſo to 
make it*render. Then take a pint of Vines 
gat, and a'pint of Clarer-wine and ler'it lie 
therein two nights, and two days. Then'beat 
a couple- of Nucmegs, and puc them into*rhe 
ſowling*drinky then Lard'ie. Your Lard miſt be 
as big as your greateſt 'finger-'for conſtmibg. 
Then cake Pepper, Cloves, Nace and Nntmegs, 
and ſeafods it* yery well in every place , 'and fo 
bake ici Eye-palie, and ler it Rand in the'o- 
ven {ix"or:ſeyen hours. And when it hath Rood 
three hours -in your overt, then put it in your 
ſowſing-dripk as is aforeſaid ; and you may.keep 
t a quarter of a year; # ic be kept cloſe, 
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'To make 4 Trowlder of CMntron 
like V ensſ0n. 


Save the blooi of your ſheep, and ftrain it, 
Take grated bread almott the quancicy of 4 
Peny loaf, P.pper, Thyme, chopp'd ſmall; 
mingle theſe Ingredients with a liccle of the 
blood, and ftuft che Mutron. Then wrap up 
your ſhoulder of Mutron, and lay it in the 
blood ewenty four hours ; prick the ſhoulder 
with your Knife, to.let che blood into the fleſh; 
and ſo ſerye it wich Veniſon Sawce, 


To ftew a Rump of Beef. 


Take a Rump of Beef, and ſeaſon it with 
Nurmegs grated; and ſome Pepper and Sal 
mingled rogerher, and ſeaſon the Beef on the 
Bony-ſide; lay ic in a pipkin wich the far-ſide 
downward. Take three pints of Elder-wir 
vinegar, and as much watery, and three grei 
Oolong, and a bunch of Roſemary tyed up tc 
gether. - Put chem all inco a Pipkin, and Re 
them three or four hours together. with a ſe 
fire being covered cloſe,” Then diſh ic up upc 
Gppets,blowing off the fat from che Gravy ; at 
ſome of the Gravy pur into the Beef, and 
Ic up, 


To besl ſmoaked Fleſh. wh, 
Monnfieur Overbec doth tell me, that whe 
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He boileth a Gzmbon of Bacoo, or any ſalted - 
fleſh and hanged ip the ſmoak ( xs Neats- 
rongnes, Hang-beet, and Hogs: cheeks, &c, ) He 
pureeth inro che Kertle of water to boil with 
them three or four handfuls of flewr de foiny 
( more or leſs according ro the quancircy of fleſh 
and water, ) tyed looſly in a bag of courſe- 
cloth, This maketh ic much cenderer, ſhorter, 


mellower, and of a finer colour, | 
A Plain but good Spaniſh Oglias 


Take a Rump of Beef, or ſome of Brizket or 


Butrtock cur into pieces, a lo'nof Mutton, with 
f che ſuperfluous far taken off, and a fleſhy piece 


of the Leg of Veal or a Knuckle, a piece of 


J enterlarded Bacon, three or 4 Onions (or ſors 
$ Garlike) and if you will, a Capon or two, or 


three: great rame Pigeons. Firſt, put into the 
watet the Beef and the Bacon; Aﬀeer a while, 
the Mutton and Veal and Onions. Bur nor the 
Capon or Pigeons till only ſo much cime re- 


xy main, as wi'l ſerye harely to boil chem enough, 


If you have Garavenzas, put them in at the 
firtt, after they have been ſoaked with Aſhes all 
night in heat, and well waſhed with warm wa- 
ter,after they are caken out; or if you will have 
Cabbage, or Roots, or Leeks, or whole Onions, 
pur chem'in time enough to be ſufficiently boil- 


nod. Tou may at firft put in ſome Cruſts of 


O 3 Bread 
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bread, or Veniſon Pye- croſt, It” muſt boifin all 
five or x hours gently, like Rewing after it 4s 
well boiled. A quarcer or half an hour before. you 
intend totake it off, take out a porrenger fulliof 
\ broth, and pur to it ſome Pepper ani five or 
fix Cloyes and a Nutmeg , and ſome Saffrat, and 


mingle chem well init. Then put thar into the | 


por, and ler it boil or ſtew with the reſt a while, 
You may put in a bondfe of  Sweet-herbs, 
Salc muſt be pur in as ſoon as the water is 
SKimmed. BS bags 

Vnouva Lattate. 


Take a quart of good; bur'fine broth 3 heat 
with it yery well eight. 'New:laid-eggs*Gwhites 
and all )- and-put in a liccle Sugar, and if 5on wilt 
a little Amber, or ſorye Mace, or Nurmeg; . Pur 
all chis into/afic Pipkin, and ſer this in-a"grezt 
one,or a'kEttle of boiling warer, tillic be ſifted: 
ed like a Cuſtard, © + +7 20s 0 0 0tG 


P93 B27 | 
Vu0va Sper ſas tov 


When ſome broth is boilins in a Pipkin, 
pour into ir ſome Eggs well beaten, and they 
Fill curdle in a lamp, when they are enoveh; 
:ake them ont with a holed Jadle, and lay them 
vpon the bread 1n the Mineſtra. 


To make Excellent Black-pnddings. 


Take a quart of Sheeps:blood, and a quart of 
Cream; 
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Cream; ten Eges, the yolks and the whites 
beaten well cogether;z fiir all chis. Liquor very 
well, then chicken ic with grated Bread, -and 
Oar-meal hnely beaten, of each a liks quanti- 
ty 3 Beef-ſuec finely ſhred and Marrow in little 
lamps : ſeaſon ir with a lictle Nutmeg and 


| Cloves and Mace mingled with Sa'r, a little 


Sweet-marjoram, Thyme and Peny-royal ſhred 
very well together , and mingle - chem with 
the; o:her things: Some put in a few Cur- 
rants z.-then fill chem in cleanſed guts, and boll 
them carefully. 1 


- | A Receipt to make white Pudding s- 


Take a fillet of Veal, and a good fleſhy Ca- 
pon;.then half roſt them both, and rake off their 
$king: Which being done) take only the wings 
and brawns wich an equal proportion of Veal, 
which, muſt be ſhred very ſmall as is done for 
Saſſages... :T'o this ſhred half a pound of the 
belly paxe of jprerlarded Bacon, and half a pound 
of the finelt leaf ( 14, prnne) of Hog. cleared 
from.the skin ; then cake the yolks of. eighteen 
or twenty Eges, and the whites of ix well 
beacen wich as much- Milk and Cream, as will 
make ic of - convenient thickneſs;. and then 
ſcaſon it with Salr, Cloves, Natmeg, Mace, Pep- 
per:and Gipger , if you, plexſe. The Puddipgs 
mit, be boiled in balf Milk and half water. 
You ars.to. ule ſmall-gurs, ſuch as for whire- 
þ fn tee ke? "07:2 Marrow- 
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Mairrow-puddings, and they are to be cleanſed 
io che Ordinary manner ; and filled very lank- 
ley ; for they will ſwell much in the boiling, 
and break if rhey be coo full. 


' To make an Excellent Pudding. 


Take of the Tripes of Veal the whiceft and 
finett you can find ; waſh them well, and let 


them he in fair Fountain or River- water, till - 
they do nor ſmell like Tripes. This done, cut 


them ſo ſmall as is neceſſary to paſs rhtough a 
Tunnel. Take alſo one or rwo pounds of Pork 
that hath not been ſalted, snd cur it as ſmall 
as the Tripes, and mingie them altogether ; 


which ſeaſon wich Salt, Whice-pepper, Aniſ- 


ſeeds bearen,and Coriander-ſeeds; Then make 
2 Liziſon with a little Milk and yolks of Eggs; 
and after all is well mingled and thickned, as 
it ought co be, yon muſt fill wich it the greateſt 
guts of a Hog that may be had, wich a Funnel 
of Whire-irop, having firſt ryed the end of the 
our below. Do nor fill it too full, for ſear 
they ſhould break in the boiling, bur leave 
room enough for the fleſh to ſwell. When you 

re going to boi! chem, pur them ivto a Kettle 
With as much Milk as will cover and boil chem, 
being boiled, ler chem lie io the liquor till they 
are almoſt.cold,then rake them our and lay them 
in a bazket upon a clean linnen cloth co _—_ 
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If they are well ſeaſoned , they will keep 
twelve or fifteen days; provided. you keep 


them in a good place, not moiſt, nor of any 


bad ſmell, You mult Rill cur them and re- 
moye them from one place to anocher. 


Scorch Collops. 


My Lord of Brsfto!'s Scorch Collops are thus 
made: Take a leg of fine Sweer-Mautron, that, 
to make ir cender, is kept as long as poflible 
may be wichoue ſtinking. In Winter ſeyenor 
eigit days, Cut ic into ſlices wich a {harp Knife 
as Chin as poſſibly you can. Then bear ic with 
the back of a heavy Knife, as long as you Can, 
not breaking it in pieces. Then ſprinkle them 
with Salc, and lay them upon che Gridicon over 
a ſmall Charcoal- fice, cobroil, rill you perceive 
thac de is enough , and before any moiſture 


un our of them upon che fire, Then lay the 


Coll5ps into a warm diſh cloſe covered, till the 
Gravy be run our of chem. - Then lay their 
other fide upon the Gridiron, and make an end 
of broiling chem, and pur them again inro rhe 
diſh, where the former Gravy run out. Add to 
chis more Gravy of Muteon , heightened with 
Garlike or Onions, or Eſchalots ; and let them 
ſew a while together, then ſerve them in 
yery hot, 
. T0) ar alſo yety go0d of a Rump of render 
—_ " 
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To reſt Wild-Boar. , 
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At Franchfort, when they roſt Wild-boar C at 


Ro-buck- or - other | Veniſon ) they lay. it to 
ſoak, ſix- or, eighc -or.'ten-days-( according, to 
ere chickneſs and firmneſs of the piece and Pe- 
petrability of ir) ih good Vinegar, wherein is 
Salt and Juniper-bercies: bruiſed (if you will, 
you mey»add bruiſed Garlick. or what : other 
Haxt-gouſt youi hike ). the: Vinegar coming up 
half way the fleſh, and-guro it twice aday. Then 
if you will, you may Latd ir. 
| Whenir is roſted, ic will-be very mellow and 
render.. They do the like-with a leg or. other 
part of Freſh-pork, | 
wy | Pyes. 

I made good Pyes there wich two Hates, 4 
good Gooſe and ( as much as the Gooſe is ) 
. che lean of freſh good Pork, all well haſhed 


and ſeaſqned ; then larded, with great Largdons 
well ſeaſoned, (firſt ſprinkled with Vinegar 


and Wine ) and covered: with Bay-leaves, and - 


ſheers of Lard; chen laid-in paſtzaud baked. 
I made. alſo good Pyes/of Red-Deer ». lard- 
 1ng well: the lean, then layivg under it a thick 
Plaſtron; ( or Cake of a Finger thick.) of .Beef- 
fuer, firſt chapped ſmall, and ſeaſoned welj with 
Pepper and Salt, then beater, into+a-Cake fit 
for the meat, And another ſuch Cake npoy che 
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Deers-fleſh, and ſo. well: baked in Rrong truſts; 


and ſoaked. ewo or -three hours: in "the. oven! 
after it was baked enough, which» required fix 
200d hours, - If you uſe no Suet, put in Butter 
enough ;- 4s alſo, pur in enough co fill the pake, 
afcer 1c is baked and half cold, by a' hole 'mad 
in the top, When ic is near half baked, vorel 8 


Baked Veniſon, gs 0]. 30.204 


My Lady of Newport -bakes . her Veniſon ins 
diſh thus, A (ide or a hanch ſerves for -tw61 
diſhes. Seaſon it as for a Paſty; Line the difh with' 
a thin cruſt,of good pure Paſt, but make ir pretty 
thick upwards cowards che /brim, that ic may 
be there Pudding-cruſt, Lay then the Veniſon. 
in a round piece upon the Paſte in the diſh): 
char mult noc fill ic up co couch the Puddipg), 
bar lie at eaſe ; Put over it-a cover, and ler it 
oyer-reach- upon the brim with ſome. carved: 
Paſty work to. grace ir, which muſt go up 
with a border like a lace growing a little way! 
upwards upon the Cover,which is a little arched 
up, and bath alittle bole in the cop ro pour in 
unto the meat the irong well ſeaſoned broth, 
that is made of the broken bones, and remain. 
ing lean fleſh of che Veniſon; Pur a little pure 
Butter or Beef-ſuec co the Veniſon,. befare yow 
pur the cover on, unleſs it be exceeding fat. 
This mult bake five or fix hours. or more as an- 
ordinary Paſty, An hour, or-an- hour and half, 
> | before 
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before you bake it our to ſerve it up, open the 
Oven, and draw our the difh far enough, to. fly 
pour in ar the lictle bole of the cover the ltrong 6 
decottion ('in Read of decoction in water, |, 
you may boil it by ſelf in Balneo in duplici vaſe ; q 
or. bake it in a pot with broch and Gravy of Þl;; 
Mucton ) of the broken bones and fleſh. Then fl, 
ſec ic in again, to. make an end of his baking and ſj, 
ſoakipg, The meat within (even che lean ) þf; 
will be exceeding tender and like a gelly; fo fl 
that you may cur all of ic with a ſpoon, It you 
bzke a ſide at once in two diſhes, che one will 
be v2ry good to keep cold; and when it is ſo, 
you may, if you pleaſe, bake ic again to have 
it hot ; nor ſo long as at fic, but enough ro have 
ic all perfectly bezred chrovgh. She bakes thus £4 
is Pewcer-diſhes of a large ciſe. ye 

Mutton or Veal may be thus baked with their Bp, 
due ſeaſoning; as with Onions, or Onions and f;, 

Apples, or Lardipg, or a Cawdle, &c, Sweet- fj. 

breads, Beatilles, Champ gnons, Treuffles, &c, 


An Excellent way of making 
Mutton Steaks. 9a 


Cart a Rack of Mutton into tender Steaks, 
" Rib by Rib, avd beat che fleſh well wich the 
back of a Knife, Then have a compoſition 
'. ready, made of Crumbs of ftale Manchec 
grated ſmall, and a lirrle Salc ( afic proportion 
ro Salt the meat) and a leſs quantity of Whire- 

i 20k Pepper, 
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pepper. Cover over on both ſides all the fleſh 
wich this, pretty thick preffipg ic on wich your 
fivgers and flat Knife, co make ir lie on. Then 
's Flay rhe Steaks upon & Gridiron over a very 
3 Pquick fice (for herein conlitteth the well do- 
f Firs") and when the fire hath pierced in a licrle 
n flon the one (ide, rurn the other, before any 
d Fjuyce drop down through the Powder. This 
) turning the Reaks will make the juyce rup back 
© fthe other way ; and before it run through, and 
drop through this (dz, you muſt turn again the 
other fide ; doing ſo, till the Steaks be broiled 
fenough. Thus you keepall the juyce ip them, 
ſo that when yougo co eat them ( which muſt 
be preſently, as they are taken from the fire ) 
us Babundance of juyce runneth out as ſoon as 
_ your Knife entererh inco che fleſh, The ſame 
it Eperſon, that doth this , rofteth a Capon ſo as 
d Fto keep all irs juyce in ir, The myftery of it 
t- Fisin turning it ſo quick , that nothing can drop 
» down, This maketh ir the longer in rofting. 

Bur when you cut it up, the juyce runverh out, 

as our of a Juycie leg of Mutton; and it is ex- 

cellent meat. 


e Excellent good (ollops. 


ny Take two legs of fleſhy juycie tender young 
Mutron, cut them into as thin ſlices as may be. 
DF Beat chem with the back of a thick Knife, with 
ſmart, bur gentle blows, for a long time, on - 


both 


| (204) 

both:fades:: -And' the, Groaks: crolſmg,.one ano- 
ther every. way, ſo.chac.the Collops be; (0 ſhare, 
' thatthey ſcarce hang cogether. | This quantity; 


is near two hours beativg. Then lay them in a 
clean fryivg- -pap, and. hold them;gvyer-a. ſmart. 
fice.: And ,1t. is belt ro, have. 2 fit cover, for the. 
Pan, with a handle at the top of :ic,-£0-rake it. 


off when you will,'. et them trp-focoyered, 


rill the fide next the Pan he'enongh ; «chen tutn. 
the other, ſide, and, ler.; char; fry, ©h3-4t be: 


enough. Then Por them with all the Gravy 
(wuich: will be much) into a hot. diſh, which 
COyer with anothec hoc one, and ſo ſerye it into 


Eat. hs. You mult ſeaſon the. Collops 


with, Sale ſprinkled upon them, eicher at- the 


Jacter.end,of beativg chem, or whiles chey fry, 


And if. you love the caſte of Onions, you may 


rub che Pan well. over with one, before- you 


lay in tha Steaks'or Collops; or when they are 


io.che,diſh, you, may, bear ſome Onion- water: 


amongſt the Gravy.. You may alſo pur a liecle 


freſh-butter inco the pan ro melc, and line it 


all over before you pur in the Collops, chat 
yeu may be ſure, they burn not to the pan.. You 
mult pur no more Collops into one pan, 
at once, then meerly ro. cover 'it with one 
Lue ; that rhe hope may not 'ye ops upon 
another. | 


| wo 
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1+ 3: Blxok Puddings. BAALE: 
| TakethfeePintsof Cream;and boil ic with a 
Nutineg "quartered, ' chree' or four leayes ,v 
large Macey and @ iick-vf Cinnamon, 'Then 
cake haifa Fojnd' of Almonds, -bear th pd 
firein het with the Creiin.® Then tak Pew 
fine Herb$-bear chem*'And ffrain them 'to the 
Cream, which came from the Almgnds. © Thien 
rake ' rwo ot 'three ſpoonfuls ( ot meke)'o 
Chickens blood; and rwoorthree ſpo6tfols of 
prated-bread, and the Marrow of ix of feven 
bones, with Sif>ar and Salr,"and a little” Roſe- 
water. Mix all rogether, and MI your Poddipes. 
You may pnt;ip.cight or. ceg; Eggs, with che 
whices of two well-beaten., Pur in ſome Musk 


1 - Y » 4 4\sS 


-.. Tomike: Pith 'Puddings. 14 505 201 


i- Take x godd*quanticy' of. the pich of Oxen, 
And let irlie afl nigh in water'to ſoak or, the 
blood, The next morving; Nip it ont, of. 

'skin, and ſo.bear-ir wich The hick of a ſpoqs, 
tn ir be as fire as Pap: You muſt bear a litrle 
'Roſe-watet With" ic. Then take three pints of 
good thick Cfeam, and boil ir wich a Nurmeg 
"quartered ,'Thiee or four leayes of large Mace ; 
"and a ſtick of Cinnamon. - Then take half 'a 


poun1 of the belt Jordan Almond:, Blanchthem 
In cold water all night; then beat them in a 
| | Mortar 


EO RNEEN 


Mortar with ſome of your Cream; and ag they 
grow dry,ftill pucin more Cream z and whea 
they be well beaten, ſtrain the Cream from the 
Almonds into the Pich. Then beat chem ſtill, 
until the Cream be done, and rain ir Rtill to 
the pitch, Then take the yolks. of teo Eges, 
with the Whices of ewo ; beat them well, and 
put them to your former Ingredients. Then 
take a ſpoonful of grated-bread, Mingle all 
theſe rogether, with half a pound of fine-ſugat, 
the: Marrow of fix or ſeven bones, and ſome 
Salc, and ſo fill your Puddings. | 
They will be much che beccer, if you purin 
ſome Ambergreece. . 


Red-Herrings Broyled. 


My Lotd 4' Aubigny cats Red-berrivgs chu 
broiled, Afcer they are opened and prepared 
for the Gridi:on, ſoak them (both ſides) in Oy| 
and Vinegar beaten -, tn pretty quantity 


ip a little Diſh. Then 


inthe ſame Liquor as before, and broil chem 
ſecond time. You may ſoak and broil then 
ag2in a third time z bur twice may ſerve, They 
will be then very ſhort and criſp.and ſavoury 
Lay them vpon your Sa/ler, and you may el 
Pur upon it, the-Oyl and Vinegar, you ſoaked thi 
Hercipgs in, 


/ 


| | roil chem, .cill rhey are 
het'through, bur not dry, Then ſoak them again 
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As Ogt- meal-Pnading. 


Take a Pint of M1k; and pur co ict a Pint of 
lirge or midling Oat-meal; let ic Rand upon 


the fire, until ic be ſcaldipg hot :; Theo ler ir 


and by and ſoak about half av hour : Then 
pick a few ſweer: Herbs and ſhred them, and pur 
io ha'f a pound of Currancs, and half a pound of 
Suet » and about two ſpoonfuls of Sugar, 'and 


three or four Eggs. Theſe put into a bag, and 


boiled,'do make a very good Pudding. 
To make Pear- Pudding. 


Take a cold Capon, or half-rofied, which is 
much better ; then cake Sauer, ſhred very ſmall 
the meat and Suer cogether; then half as much 
grated bread, two ſpoonfuls of Flower, Nut- 


 megs, Cloye and Mace; Sogar as much as you 


pleaſe z half a Pound of Currancs; the yolks 
of rwo Eggs, and the white of one; and as 


| much Cream, as will make ic up in a iff 
infl Paſte. Then make ir up in faſhion of a pear, 


a ſtick of Cinnamon for the ſtalk, and the head 
a Clovye. 
To make Call-Puddings- 


Take three Marrow-bones, ſlice rhem ; water 
the Marrow oyer night, to take away the 
blood. Then take the ſmalleſt of the Marrow, 


and pur ic into che Paddipgs, with a Peny-loaf 


orated, 


> Sg , "*_ I | 
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grated, a'ſpoonſul of Flower, and Spice as be- 
tore ; a quarter of 'a pound 'of Currants ; Su- 
gar xs:much as you pleaſe; | four: Eggs; two of' | 
the-whices'taken away<;Cream as muchas will || y 
make icasiiftas other Puddipgs. Scuft che Call | ye 

- of Veal:cut. ioto' the bigneſs of liccle 'Hogs- | p: 
puddings; you mult ſow cher all ro one end; || ve 
and ſo ft{lthem; then ſow up the other end, | q 
and: when: che: !are:boiled., take hold of the FU St 
thred:,-:and they wjll.all. come our, You muſt J. 
boil them in balk whiee+YGine avd half Water; 
with one large Mace, a few Currants, a ſpoon- 
ful of the Pudding-(tuff, che Marrow in whole 
lumps';*all-rhis firltt- boiled up, chen- pur in 
your P.iddings,, art'whedh' half boiled,” pur in 
your Martow. One :hout-will boil them, Serve 
chem up w'rh Sippets, and no more Liquor, 'then 
wilbſervethem up ;"you rnuft pur Salt in all che 
:Puddines. 9 Ja. as 
"> _ - A Barley Padding: 


Take \two Ounces ' of . Barley -pick'd and 
waſhed; boil ir in Milk, till it ts render; then 
let your Milk rup from ir; Then take- half a 
Pint of Cream, and fix ſpoonfuls of the boiled 
Barley ; eighr-ſpoonfuls of grated bread , four 
Eggs , ewo: whices taken away. Spice as you 
-pleaſe;-a0d Sugar and-Salr as you think fx, one 
Marrow-bone , put in.;the. lamps as: whole as 
you can;; -Then make'Puft-paſte, avg: pals 

ITO thin 
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thin ſheet of it, and lay it in a diſh. The:tak 
a piece of Green-cicron fliced thin; lay-ir-all 
over the diſh. Then cake Cream, erated bread, 
your Spice; Sugar, Egpsand Salr; bet-all thieſe 
yery well cogether half a quarter of an bour, 
pour it.an your diſh where Gitron is , then' co- 
ver it over Witch puff-pafte, and ler it bake in a 
quick oven. three quarters of an. hour, Scrape 
Sugar on 1t, and ſerve it up. 'o_ 


pf Pippin- Pudding. 


Take Pippins and pare, and<cut off the tops of 
them precty deep. - Then take out as mnuch'of 
your Apple. as you- can take without breaking 
your Apple, hed fill your Apple with pndding= 
tuff, made with Cream, a lictle: Sack, Marzows 

rated bread,'Eggs, Sugar, Spice and Salt; Make 
ic preccy Riff, ©. Puc ic inco the Pippins 3 ay<che 
tops of the Pippins upon the 'Pippins again, itt. 
irchrough with a Rick of Cinnamon. Set as'ma+ 

y-upright in your diſh as. you can : and-ſo 
| it up with Cream',-' and ſweeten-- It 
ith Sugar and Mace; and ſtew them becween 
wo diſhes.-: [ WJ". if $48 bak: 4 


To.make a baked Oatmeal-Pudding. 


Take-middle Oar-meal, pick ic yery clean, 

eep it all nighe in Cream! half a Pint-of 
Dat-meal, 'to a quarg'of Cream , make -your 
ream fcalding hor, i among pur —_ 

at= 
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Oat-meal, ſo cover. .it cloſe. Take a good 
handful of Penny-royal, ſhred.it very ſmall, with 
2-pound of Beef-ſuec. - Pur ic to your Cream 
with half a pound of Raiſins of the Sun; Sugar; 
Spice, four or five Eges, two whites away, So 
bake it' three quarters of an hour; and then 
ſerye 1t vp, 
' AM plain Qnaking- Pudding, 

Take abour three Pints of new morning 
Milk, and fix or ſeven new laid Eggs , putting 
away half the whices, and ewo- 1poonfuls of 
fine-flower, about a quarter of a Nutmeg grated, 
and abour a quarter of a pound of Sugar (more 
or-leſs, according to your taſte,)) After all theſe 
are petfetly mingled and incorporated toge- 
ther, put che matcer into a fir bag, and ſo pur it] 
into boiling water, and boil ic up with-a quick 
fire; If you boil ic too long, the Milk will cutt 
to whay is che body or ſubſtauce of rhe Puddivg 
amd there will be a flimy gelly all abont the out 
fide.” But it about balf an hour, ic wilt be render 
Iy firm and of-an uniform conſliftence all oyer 
You need nor put in any Butter or-Marrowof 
Suer, or other Spice, bur the ſmall proportion ol 
Nutmeg fer down, nor erated bred, For th - 
Sauce, you poor'gpon it thickened melted But 
cer, beaten with a;licele Sack, or Orange-flowe 


water, and Sugar ;.0r compounded-in-yehat mar 
ner you pleaſe, a9 in other ſach like Pyddings., 
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A good 2 naking Bag-Prdding. 

Set a quart of good morning Milk upon the 
fire, haying ſeaſoned-it with Salt, ad ſliced or 
grated Nutmeg. .When ic beginnech co boil, 
cake it from the fire, and pur into it fout peny 
Manchets of light French-bread ſliced very chin 
(1f it were Kingftone-bread, which is firmer, ic 
mult be grated ) and a |ump of Sweet-burter as 
big as a Wall-nut, and enough Sugar to ſeaſon 
it; and cover the poſſnet with a plate tro keep 
the hear in, thac the bread may ſoak perfect!y, 
Whiles this Randeth thus, take cen yolks of 
New-laid-eggs, with one White, and beat chem 
very well with a ſpoonful or two of Milk; and 
when the Milk is cooled enough, pour it ( with 


. the bread in it,) into the baſon, where the 


beaten Eges are, ( which likewiſe ſhonld firſt 


be ſweetned wich Sugar to their proportion,) 
and put about three ſpoonfuls of fine flower 


into che compoſicion, and knead chem well co- 
oether,If you will, you may pur in 4 ſpoogful of 
Sack or Muſcadine, and Ambared Sugar, work- 


_ ingall well cogether; as alſo, ſome lumps of 


Marrow or Suet ſhred very ſmall : but ic will be 


J- very good without eicher of theſe. Then put 


this mixcion into a deep Woodden diſh (like a 
reat Butrer-box ) which muſt firſt be on che 
inkde a lictle greaſed with Butter, and a liccle 


Flower ſpripkled thereon, to faye the Pudding 


P 2 from 


(212) 


{com ſticking to the (ides of the diſh... Then pur 


a linnen cloch'or handkercher over the mouth 
of. the diſhy and reverſe che mouth downwards, 
ſo that you may rye the Napkin cloſe with ewo 
- knots, by the corners croſs, or with a (irong 
thred , upon the bottom of the diſh, then turn- 
ed upwards ;-all which is, that che matter may 
nor get oilt, and yet the-boiling water ger 
through the linnen pon” iron one tide enongh 
to bike the pudding. ſufficiently. Put the 
Woodden-diſh chus filled'and ryed up 'into a 
oreat Poſner or little Kettle of boiling warer. 
The faſter ir- boils, the better ir will be, The 
diſh will turn 2nd rowl up and down in the wa: 
cer, as it galloperh in boiliog, Ap hours boil- 
ing is ſufficient. Then unty your linnen, and 
take ir off, and reverſe the mouth of che diſh 


downwards into the Silver. diſh youu ill ferve ir N 


vp in; wherein is ſufficient melred "Bitter 
thickened with beating, and ſweetened to your 
taſte with Sugar, to ſerve for Sauce. You may 
beat 8 lictle-Sack or Muſcadine, or Roſe , or 
Orange-flower-water with the Savce ; a little 


of any of which may alſo go into the Compo- 


fition of the Pudding. If you put 1n more 
Flower, or more then one white of Egg to this 
proportion, It Will binde the Pudding too cloſe 
avd (if, | 
In plain Bag-puddings ic makes them much 
- more ſayoury3to pur into them a little ron 
TREE | r0ya 
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royal ſhreded very fnall, as alſo other ſweet- 
Herbz. You mult pit in ſo liccle, as Dot to raft 
frorg of chem, bur onely to quicken the other 
flac Ingredients. | 


eAvnother baked Pudding. 


Take a Pint and half of good Sweet-cream z 
fer it on che fire, and ler it jutt boil up, cake a 
peny-Manchery not too new, Cur off the cruſt, 
and, ſJice it very thin, put 1c iInto' a clean © 
earcher pany, and pour the Creani upon it, and 
cover It very clo'e an hour or thereabouts , to 
ſteep the brezd; when it 1s ſReeped. enough, 
take four New laid-eggs, .yolks. and whites, 
beat-them witn a ſpoontul of Rofe-water, and 
woof Sack ; grate into it half a Nutmeg , and 


- Put.into it a quarter of a/pound of good white- 


Sugar finely beaten, fiir all chis rogerher with 
the Cream and Bread; then ſhred very ſmall 
half a pound of good Beef-kidney-ſuct, and pur 
this co the relt, and mingle them yery well ro- 
gether wich a flice or ſpoon; then {ze your 


diſhy that you intzrd co bake it iny and rub che 


bottom of ic with a little ſweee-Bngeer ; then 
put your puYding into it, and take the Marrow 
of two good bones, and Rick-it in lumps here 
and there all oyer your Pudding ; ſo pur it into }. 
the oven three quarters of an hour, in which 
time ic will be-well baked. ;Strew on ic ſome 
fine Sugar and ſerve it, _ , 

” 1 To 
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To makg Black: Puddings. 
Take a pottle of balf-cut Groars ; pick them 


clean, that there may be no husks nor foulneſs 


in them; then pur them inco a Mortar, bruiſe 
chem a little with a Peſtle ; then have ready 
either Milk, or freſh mear-broth boiled up, and 
the Oar-meal immediately put into ic ; Ir muſt 
be juſt ſo much as will cover it; then cover the 
thing cloſe that it isin and let ir ſteep rwenty 
four hours; To this two quarts of Oat-meal, 
pur a pint and half of blood, ſeaſon it well 
with Salt, and a lictle Pepper, and alictle beaten 
Cloves and Mace, eight Epes. yolks and 
whites, five pound of Kidney-beef-ſuert ſhred, 
but nor too ſmall; then put io of theſe herbs; 
Peny-royal, Fennel, Leek-blades, Parſley, Sage, 
Straw-berry-leaves and Violet-leaves, equal 
parts, in all ro the quantity of a good handful ; 
Jet them be-pick'd and waſhed very clean, and 
chop'd verv- ſmall, and mingled well with the 
former chings ; Then fill your Paddings. 

Make _ready your guts in this manner, 
Cleanſe them very well, when they are freſh 
- taken out'of the Hog; and after they are well 
waſhed and ſcowred, lay them ro ſoak-in fair 
water three days and three nights, ſhifting the 
water tWice eyzry day: and every time you ſhift 
the water,ſcour them firſt with Sarer and Salr, An 
hour and a quarter is enough to boil them, 6 
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To preſerve Pippins in Telly, ether in 
quarters, or in ſlices. 


Take good found clear Pippins, pare, quarter 
and coar them; chen pur them into a skiller of 
Conduic-water, ſuch a proportion as yon in- 
rend to make ; boil it very well : then let the 
liquor run from the pulp through a ſieve, wich- 
out forcing, and let it ſtand till the next morn- 
ing. Take Orange or Limon peel, and boil in a 
Skillet of water, till chey are render; then 
row! chem up ina linnen cloth to dry the wa- 
ter well our of them; let them lie fo all night. 
Then take of donble refined and finely beaten 
and ſearced Sugar a pound to eyery pint of 
Pippin Liquor that ran through the fieve , and 
to every pound of Sugar, and pint of liquor, 

ur ten Qunces of Pippins in quarrers or in 
ices, but cut them not too thin ; boil them # 
liccle while very faſt in the Pippin-liquor, be- 
fore you pur in the Sugar, then Rtrew in the Su« 
ear all oyer them as ic boileth, ill ic is all ip, 
keeping ic ill faſt boiling, until chey look yery 
clear ; by that you may know they are enough, 
While-chey boil, you muſt Rill be ſcummipg 
them; then pur in your juyce of Limon to 
your laſt, and Amber, if you pleaſe; and after 
let it boil half a dozen 'walms, - bur no more. 
Then take it from the fire, and bave ready ſorne - 
very thin Brown-paper, and clap a fingle ſheet 
P 4 cloſe 
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- cloſe ypon it z and if any ſcum remain, it will 
Rick to the Paper. Then put your quarters or 
ſlices into yorir Glaſſes; and (irew upon them 
very. ſmall flices of Limon or Orange: ( which 
you-;pleaſe) which ou had: before boiled ; 
then, fill up your Glafles wich your jelly. 
- For/making your Pippio- -Iiquor , you may 
take abour' ſome foutry Pippins ro two quarts of 
watet, or ſo much as co make your Pippin-liquor 
ſtrong of .the Pippins, and che Juyce of ' abour 
four. Limons. | 


49 Lady Diana Portet's Storch. 
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$a or two of Mutton into thip ſlices, 


hich eat very well: Put them to fry over 2 
wry quick fire in a pan ficſt glaſed over, with vo 
. more Butter melted in. it; chen juſt ro beſmear 
2 lictle all, the bottom of the Pan, Turn them in 
due time... There muſt:never be.bur one row in 
' the-panzpat any flice lying, upon another; bur 
every-one immediate to, the pan. When "they 
are-fryed enough, lay. them .in, a hot. diſh co- 
vered, over a Chafing- diſh, and pour,vpon them 
the Gravy that run ouc of-them into-rhe Pan; 
Then lay, another row of ſlices in the Pan to 
fry as. beforez'and when they are enough, put 
them inco-che. diſh. ro the other. When ;you 
have enough, by ſuch-reperitions, or by. doing 
them jn two or. three papgall at a time; rake 
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2 Porrenger fpll of Gravy of Mutton, and pur 
into ic a plece of Butter as much a Wall-nur, 
apd a quartered Onion if you will ( or -rub the 
diſh afterwards wich Garlike ) and Pepper and 
Salc, and ler; this boil co be very hot; then 
throw away ths Onion, and pour this into the 
diſh, vpon the ſlices, and let chem few a little 
together z then ſqueeſe an Orange upon. ir, and 
ſerve 1c up, | 


A Fricacee of Veal. 


'Cur a leg of Veal into thin ſlices, and beat 
them : or the like with Chicken, which muſt 
be flead off cheir skin. Pur about half a pint of 
water or fleſh-broch rothem in a frying-pan, 
2nd ſome Thyme, and Sweer-marjoram, and an 
Qoion or ewq quartered, and boil then cill chey 
be render, having ſeaſoned chem wich Salr, and 
abour_ rwenty Corns of whole white Peppers 
2nd four or five Cloves. When they are enough, 
take half a pipr of White wine, four yolks of 
Eggs, 4 quarter of a pound of butter (or more) 
a good ſpoonful .of Thyme, . Sweet- Marjoram 
and ParſIsy (more Parſley then of the others ) 
all minced ſmall; a Potrenger full of gravy. 
When all theſe -are well incorporated toge- 
ther over - the fire, and well .beaten, . pout"it 
into the pap-<q chexelt, and curn ic continyally 
up and down over the fire, till all be yell 
incorporated, Then- throw: away the __ 
| an 


(218) 
and firſt ſprigs of Herbs , ſqueeſe Orange to it, 
apd ſo ſerve it up hor. 

If inftead of a Fricaceey you will make Pf 
eſtuvee de veaus ew or boil fimpringly your 
lices of Veal iv Whire-wine and water, aw, 
with a good lump of Butcer, ſeaſoning ir wich 

' Pepper 'and Salt and Onions, When it is 
enough, pur to it ſtore of yolks of Eggs beaten 
with Verjuyce, or 'White-wine and Vinegar, 
and ſome Nutmeg ( and gravy if you will) and 
ſome Herbs as in the Fricacee ; and ſtir 
all very well over the fire till the ſauce be well 
lie together. 


A T anſy. 


Take three pints of Cream, fourteen New- 
laid-eggs ( ſever whites pur away ) one pint of 
Juyce of Spinage, fix or ſeven ſpoonfulg of juyce 
of Tanſy, 2 Nutmeg (or ewo)) ſliced ſmall, 
half s pound of Sugar, and a little Salt, Beat all 
theſe well cogether, chea fry it in a pan with Ny; 
no more Butter then is neceſlary, When ir is ti! 
enough, ſerve it up with juyce of Orange or ſli- Yen 


ces of Limon upon ic. let 
To Stew Oyſterr. O 


Take whatquaneity you will of the beſt Oy-E 1 
ters co eat raw, Open them , m_ all cheicY , 
witer wich che fiſh into a baſon. 'Take out the}, ,; 
Oylters one by one (that -you may have oo 
wa 
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aſhed clean in their own water) and lay 
hem in the diſh you intend to ſiew them in, 
hen let their water run upon them through a 
ze linnen) that all their foulneſs may remain 
hehind. - Then pur a good great lamp of But- 


Fer co them, which may be ( when melted) 


half as mach, as their Water, Seaſon them with 
$ilr, Nurmeg , and a very few Cloves. Ler 
his boil ſmarrly, covered. When it is half 
oiled, put in ſome cruſts of light Freych- 
read, and boil on) till all be enovgh, and then 
ſerve chem up. 

You may put in three or four grains of Am- 
dergreece, when you put in the Nutmeg, that 
in che boiling ic may melc. You may alſo pur in 
alittle Whice-wine or Verjuyce art the laft, or 
ſome Juyee of Orange. 


To areſs Lamprey's 


Ar Glceefter they uſe Lamprey's thus. Heat 
water 1n a Pot or Kettle with a narrow mouth, 
till it be near ready to bo'l ; ſo that you may 
endure ro: dip your hand into it, but nor to 
lerir ſtay in. Pur your Limprey's,as they come 
our of the River, into this ſcalding-water, and 
cover the pot, that liccle while they remain in, 
which muſt be but a moment , about an Ave 
Maria while. Then with a Woodden ladle 
take them out, and lay them upon a table, and 
bold their head in a Napkin ( elſe it will \'p 

| away 
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away, if held ip. the bare hand) and with. the 
back of a knife ſcrape off the mud , which will 
' have riſen our all along the fiſh; . A great deal 


and very thick will come oft: and chen thef. 


Skin Will. look clean and ſhining and blew, 
which muſt never be flead off, Then open their 


bellies all along, and with a Pen-knife looſenf 


the ſtring which begins under the gall ( having 
fuſt calt away the gail and encrails) chen pull ir 
out, and in the pul'ing away, ic will itreich 
much 1in length; then pick out a black ſub- 
ſtznce that is ali along under the ſtring, cutting 
toWards the back as much as is needful for this 
end, Then rowl them up and down in a ſoft 
and dry napkin, changing this as ſoon as iti 
wet for another, uling'io many Napkins ; as 
may make the fiſhes perfeRtly dry ; for in that 
conſifterh a chief part of their preparation, 


Then powder them well with Pepper and Salt, 
-rubbing them in well, and lay them round in 2 
Pot or ſtrong cruſt upon a good Lare of Butter, 
and ftore of Onions every where abour rhem) 
and chiefly a good. company in the- middle 
Then put more Butter upon them, covering the 
pot with a fir ws and ſo ſer them 1..0afj 


quick oven, thas&Tirongly heated ;z where they 
will require thtee or four hours ( at leaſt) bar 
king. When they are taken out. of the oven 


and' begin to cool, pour tore 'of melted Bur-fj 


rer: upon them), co fill up the -pot ac. leaſt three 
5 p firgers 
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fooers breadth” above the ffi > ard then lec 
it Cool and harden 3 And 'thus ic will keep 
a year, if need be, ſo che Butter be nor 
opened, nor craked: » that che air ger In to 
the fiſh. 

To ear them preſently, They dreſs them 
thus: When they are prepared, as aboveſaid, 
NMY(ready for baking ) bo] thera with (tore of 
vgSilt and groſs Pepper; and many Onions, in no 
Unore water, then is 'neceſſaty to cover them, 
as when you boil a Carp or Pike a# Court bouit- 
lon. ' In half or three quarters of an hour, they 
will be boiled tender. Then take them and 
drain chem from the water, and ſerve them wich 
thickened Burcer, ani ſome of the Onions min- 
ced into it, and alittle Pepper, laying the fiſh 
upon ſome hppers of ſpungy bread, char ma 
ſoak up the water, if any comme from the' fiſh; 
z2nd pour butrer upon che fiſh ſo ſerve It 
up hor. 


er, To dreſs Stock. fiſb, ſomewhat differingly 
m from the way of Holland, 


"4 þ 
il 


eff . Beat the fiſh very. well with a large Wood- 
$d:n-M-ller, ſo as not to break it, bur to looſen 
Þþll the Aakes withip, Ic is chEþeſt way to have 
them beaten with | hard heavy” Ropes. And 
ſtbo:igh chusbearen, they will keep a lopg 
'<Vitime, if you put them intoPeaſe-ftraw,ſo thruſt 


U-Jin'as to keep them from all air, and that they 
ee | couch 
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touch not one another, but have Rraw enough 
berween eyery fiſh, When you will make the 
beſt difh of chem, take'oply the rails, and rye 
up half a dozen or eight of them with White- 
thred. -Firſt, chey mult be laid ro ſoak over 
pight in cold water, About an hour and half, (or 
a little more) before they are to beeaten, put 
them to boil 1a a pot or Pipkin, that you may 
cover With a coyer of Tin or Letton ſo cloſe, | 
' that no ſteam can get out; and lay a ſtone or 
other weight upon it, to keep the cover from 
beiog driven off by the eam*of the water. Par 
in no More water, then well to coyer them, 
They muſt never boil frongly, but very leaſure- 
ly ard but fimpripgly. ' It will be near half an 
hour before the water begin to boil ſo: And 
from their beginning co do ſo, they muſt boil x 
good hour. You muſt never pur in any new 
water, though hot, for chat will make the 
fiſh hard, After the hour, take out the fiſhes, 
- and untie them, and lay them looſe in a co- 
 IJander with holes to drain out the water, and 
toſs them in it up and down very well, as you 
uſe to do Butter and Peaſe ; and that will looſen 
and break aſunder all the flakes, which will 
make them the more ſuſceptible of the Bucrer, 
when you ſtew them in it, and-make 1 pierce 
the better inco the flakes, and-make them ten- 
der. Then lay chem by thin rows in the diſh, 
they are to be ſerved up in: calting upon every 

row 


(323) 
row a little ſalt, and ſome green Parſley min- 
ced very ſmall. They who love yoting-oreen 
Onions or fives or other ſavory Herbs, or Pep- 
per, may 'nſe them alſo in the ſame manner, 
when they are in ſeaſon. When all is io, fill 


' upwith ſweer Butrer well melted and thicken- 


ed; and ſo ler ir ſtew there a while, to ſoak 
well into'the fiſh ; which will lie in fifie looſe 
render flakes, well butrered and ſeiſonhed. You 
may 'cac it wich Muſtard beſides. 


Buttered whitings with Epge. 


Boil Whitings as if you would eat them 
in the Ordinary way with thick Bucter-ſavce, 
Pick them clean from $skin and bones, and 
mingle them well with. butter, and break them 


\ very ſmall, and ſeafoh them pretry bigh wich 


Sale, Inthe mean time Butter ſome Epps inthe 
beſt manner, and mingle rhem with the butrer- 
ed -Whiripgs , and maſh chem well together, 
The Eggs uſt not be ſo many by « good deilt as 
the Fiſh, Ir is a moſt ſayoury diſh, | 


To dreſs Poor-john and Buckorn. 


The way of dreffing Poor-johny co make ic 
very tender and good meat, is this.” Par it into 
the Kettle in cold water, and ſo hang it over 
the fire z and ſo let it ſoak and ftew without 
boiling for 3 hon:s : bur the water muſt be very 
hot; Then make ic boil rwo or three walms. 


By 
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By this time 1c will be very tender and ſwelled 


vp. Then take ont che back-bone, and pur it ro 
fry with Onions. If yo! pur it firſt into-hot wa- 
rec ( as ling and ſuch ſalt fiſh, ) or beiog boiled, 
if you let it cool, and heat ic again 1c will be 
tough and hard, 

Buckorne is: co be watered a good hour be- 
fore you put it to the. fire. Then boik-ie rill ic 
be tender, which ir will be quickly.: Then 
Butter ir as youdo Ling; and if you will, pur 
Eves to it, 


The wa) of FR” ug. Mk ” in 


Holland. 


Firſt beat it exceedingly well, a longel times 
bur wich: moderate blows, 'that you: do: not 
break it in pieces, but char you. ſhake i2nd looſen 
all the inward Fibers.- Then, pur it into water 
(which may be a lictle warmed) to ſoak, 'and 
infuſe ſo during .twelye or fourteen honts, (or 
-more, if it-be not yer pierced-into the: hearc by 
the water, and grown tender.) Then pir'4t-t0 
boil very 'gently, (and with no more water, 
then well' ro cover it > which you mbſt ſupply 
with new hot wateras-1t:conſumerh) for fix 


or: ſeven hours at leaſt, that icmay be very cen-- 


der and looſe and ſwelled-np. Then prefs and 
drain out all the water: from- it ;- and . hear --ic 
aoain 'in a diſh, with ſore of .melced Butter 
thickened ; and if you like it, you may ſeaſon 

Ii 
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it alſa with Pepper and Muſtard. But it will be 


yet betrer, it afcer ic i; well and tender boiled 
iv Water, and chat you haye preſſed all thewa- 
rer you can out of 1t, you boil it again an hour 
longer in Milk ; out of which when you cake it, 
to par it into the diſh with burter, you do. por 
induſtrioufly preſs gut all che M:Ik, as you did 
the wacer, bur only drain ic out gently, prefling 
it moderately, In the ſewing it wich borer, 
ſeaſon_it to your taſte, with what you thipk 
ficting. Fo 


Another way to areſs Stock-fih. 


Bear it exceeding well with a large woodden 
Maller, tilt you may eaſily pluck ir all in pieces, | 
ſevering eyery flake from other, and every ove'of 
them” in ir ſo being looſe, ſpuygy and timber, as 
the whole fiſh mult be, and plyant like a gfove, 
which will be io leſs then an hour. Pull then the 
bones out, and throw them away, and pluck 
off the skin ( as whole as you can ; bur it will 
have "many breaches and holes in ir, by the beat- 
ing) then gather all the fiſh cogerher, arid lap 
itin the skin as well as you' Can, into a round 
lump, like a'bag-pudding) and tye it about with 
cords or firings (like x little Collar of Brawn, 
or ſouced fiſh) and ſo put it iato Iokee warm 
warer (overnight ) to ſoak, covering the yel- 
ſel cloſe; bur you need not keep it near avy 
heat whiles it lyeth ſ6aking. Next mornipg 
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take ic out that water and veſſel, and put it into 
another, wich a moderate quantity of othe 
Water, to boil; which it mult do very leiſure. 
ly, and bur ſimpringly. The maincare muſt be, 
chat the veſſel ic boileth in, be covered ſo ex 
ceeding cloſe, that not the leaſt brearh of 
ſteam ger our, elſe ic will not be tender, but 
rough and hard. It will be boiled enough, and 
become very tender in about a good half hour, 
Then take ic out, unty ir, and chrow away thie 
Skin, and lay the flaky fiſh in a Cullender, to 
drain away the water from ic, You muſt pre. 
ſently throw a little Salt upon it, andall abont 
in ity to ſeaſon ic. For then it will imbibe ic 
into it ſelf preſently; whereas if you Salr it 
nor, till ir grow cold in the air, ir will not cake 
it iv, Mean while prepare your ſauce of melt- 
ed well chickened-butter ( which you may 
heighten with ſhreded Onions or Syves,or what 
well caſted herbs you pleaſe ) and if you will, 
you may firſt tirew upon the fiſh ſome yery 
ſmall ſhreded young Onions, *or Sibbouls, or 
Syves, or Parſley. Then upon that. pour the 
melted. butter to cover the pſh all over, 
and ſoak into ic. .Serye It In warm and co 
vered. y 


To areſs Parſneps. 


Scrape well three, or four good large roots, 
cleanſing well their oucfide, and cutting off a 
much 
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much of the lictle end. as is Fibrous, and of 
ef che great -end as is hard, Pur them into a 
re. | poſsnet or por, with abouc a quarc- of Milk 
be upon them, of as much. as will cover them in 
2x. | boiling , which do moderately, cill. you find 
off they are very tender, This may be in an hour 
rf and half, ſooner or later, as the roots are of 'a 
odff good kind. Then rake them our, and ſcrape all 
ur the outſide into a pulpe, like -the pulpe of 
fief roaſted apples, which put in a diſh upon a cha» 
toll fing diſh of Coals, with a lictle of che Milk, you 
re. | boiled themin, pur co chem; notſo much as 
ct to drown them, bur only to imbibe chem : and 
ic} then with ſtewing , rhe pulpe will imbibe all 
if} char Milk. When you ſee it is drunk it , pur 
kefſ fo the pulpe a lictle more of che ſame Milk, 
[i- and Rew thar, till it be drunk in. Continue dos 
ay '"g chus till it hach drunk in'a good quantity of 
ard the Milk, and is well ſwelled wichir, and will 
11, fake in no more, which may be 11 a good half 
ry} Pour. Ear them ſo, withour Sugar or Butrer 
orff for they will have a natural ſweetneſs, that is 
hf} beyond ſugar, and will be Unftaous, ſo as nor 
rd £0 need Burrer, | 
0 Parſneps ( raw) cut into little pieces, 15 the 
beſt food for tame Rabers, and makes them 
{weer. As Rice (raw ) 1s for tame Pigeons, 
and chey like ir beſt, vatying it ſometimes with 
right tares, and other ſeeds. 


\ 
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C7 ream with Rice. 


A very good Cre £0:eat, hor, is thus made, 
Into a quars, of ſweer Cream, pur a ſpoonful of 
very five powder of Rice, and boil them toge- 
ther ſufficiently, adding Cinpamon, or Mice and 
Nutmgg co. your likivg, . When it is boiled: 
en zh take. ic from che fire,. and bear a Couple 

yolks of. new-laid Eggs, to colour ic yellow, 
Sweeren i it.to your caſte, Pur bread co it, in it's 
due time, 


' Grewel of Oat-meal and Rice. 


" Doftor Pridion ordered my Lord Cornwallis 
for his, chief dier in his looſeneſs, 'the 
followipg grewel, which' he found very tafle- 
fall. 

Take abour ewo parts-of Oat-meal well 
beaten in 2 Morcar, and one pare of Rice in 
ſubtile powder. Boil theſe well in water, as 
you make water-grewel, adding a good pro- 
portion of Cinnamon to boil alſo in de timey. 


chen ſtrain itchrough a cloth, and ſweeten it to 
your taſte. | 

The yolk of an Egg beaten with a little 
Shetry-ſack, and pat to It, isnot b1d in a looſe- 
neſs. At other times you may add Butter.. It is 
very tafleful and nouriſbing, 


Sauce 
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; Sauce for. a Carp or Pike. 


To batter Peaſe: 


Take two or three ſpeonfuls of the Liquor 
the- Carp was boiled in, and put it into a pip- 
kin 3 There muſt be no more, then even to co- 
ver the botrom of che pipkin.” Make chis boil 
by it ſelf; as ſoon as it doth ſo, pur ro this 
balf a pound of ſweet butter, ler ic melt gently, - 
or ſuddenly, ic imports not, ſo as the | liquor 
boiled, whep you did pur the butter io; when 
he butter is melted, then take it from the fire, 
and holding the handle: in your hand, ſhake ir 
round a 000d while and ficongly', and it will 
come to be thick, 'chat you may almoſt cut ic 
wth a Knife. Then ſqueeſe juyce of Limon 
loto it, or of ſharp Orange, or Verjuyce or . 
Viregars' and hear it aga n as much as you 
pleiſe upon the fire. It will' ever after con- 
tinue-thick, and never again, upon any heat- . 
ing, grow oily, though it be cold and heated 


again twenty times. Bucret done with fair wa- 


ter, a$ 1s ſaid above, with the other Liquor, will 
be thick in the ſame manner, (for the liquors 
make no difference in that: ) 

Put of "this butter to boiled Peaſe'in their 
diſh, which cover with another ; ſo ſhake them 
= firopgly, and a good while rogerher, This 

is by-much the beſt way tO butter peaſe, and 
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not to let the butter melt in the middle of 
chem, and chen fiir chem long with a ſpoon. 
This will grow Oily ( chongh 1t be good at the 
firſt doing ) if you heart them again : The 
other, never; and therefore, is the beſt way 
upon all occaſions to make ſuch thickned melt- 
ed Bucter, You may make ſauce for a Pike in 
che ſame manner you did for a Carpe ; putting 


Horſe-radiſh to it if you pleaſe. 


A Herring-P yt. 
Put ereat ſtore of ſliced Onions, with Cur- 
rants and Raiſins of the Sun both aboye 


ard underthe Herrings, and Rore of Butter, and 
ſo bake them. | WY 

Take a reaſonable quantity ( as about half a 
Parrenger full ), of the Syrup, that hach ſerved 
in the making of- dryed plums; and into x 
large Syllabub-por-milk. or ſquirt, or [ler fall 
from high a ſufficient ,quanticy of Milk or 
Cream, This Syrup is. very quick of the fruit, 
and very weak of Sugar ; and therefore makes 
the Syllabub exceeding well tafted, You may 
alſo uſe*the Syrup uſed in the like manner 1n 
the drying of Cherries, 


Butter 
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Batter and Oil to fry Fiſh. 


The beft Liquor co fry Fiſh in, is to take 
Butter and Salet Oyl, firk well clarified roge- 
ther, This hath not the unſavoury taſte of 
Oyl alone, nor the. blackneſs of Butree 
__ It fryeth Fiſh criſp, yellow, and well 
tal £Q, ' 


' To prepare Shrimps for dreſſing. 


When you will Butter Shrimps , firſt waſh 
them Well in warm Milk and Water equally 
mingled together, and ler chem ſoak a lictle in 
it ; chen waſh chem again in freſh Milk and 
Water warmed, lettipg them alſo ſoak therein 
2 While, Do this twice or thrice with freſh 
Milk and Water. This will take away all the 
rapkneſs and ſlimyneſs of them. Then Bat- 
ter them, or prepare them for the table, as you 
chink fic. m 


Tofts of Veal. 


My Lady Luſſos makes thus her plain toſts of 
kidney of Veal : Gut the kidney with all the 
fat about it, and a good piece of the lean fleſh 
beſides. Haſh all this as ſmall as you can. Pur 
ro it a quarter of a pound of .picked and waſhed 
Currants; and a$ much Sugar , one Nutmeg gra- 
ted, four yolks and two whites of new-laid 
Eggs raw; Work all theſe yery well cogether, 
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ſeaſoning it with Salt., Spread it thick vpon NMi- If 1 


ces of light white-bread cut like toſts., Then 
iry chem in Butrer, ſuch quantity as may bo'l 
oyer the tops of the coſts. ws 


To make Muſtard. 


The beſt way of making Nuſtard is this: 
Take of rhe belt Muſtard-ſeed (which is black ) 
for example a quart. .Dryic gently in an oven, 

- and beat. it to ſubtle powder ,' and ſearſe ir. 
\ Then mingle well tirong Wine-vinegar wich it, 
ſo much that it be pretcy liquid, for it will dry 
with keeping. Pur to this a little Pepper beaten 
ſmall (white is che beft ) art diſcretion,, as 


about a good pugil, and put a good ſpoonful of 


S»gar. to it { Which is not co. make_ic taſte 
ſweet but rather quick, and to help the fer- 
Oy, lay a good Onion in the botrom, 
quartered if you will, ahd a Race of Ginger 
ſcraped and bruiſed ; and fir ic often with a 
Horſe-radiſh root cleanſed; which let always 
hie in the por, . ill it have loft it's .vertue, 
then take a new one, This will keep long, 
and grow better for. a' while. Jr is not good 
till after a month,tharic have fermented a while. 
Some think ir will be the quicker, if the 
ſeed be gropnd with fair wacer, in Read of 'yine- 
gar, putring flore of Onions init. 
' My Lady Ho'/meby' makes her quick fine 
Muſtard chus: Chooſe trae Muſtard-ſeed ; dry 
O S] t 4 
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ic in an oven, after the bread 18 our, . Bear and 
ſearſe it 'to a moſt ſubtle powder, Mivgle 
Sherry-ſack with it ( icring it a lotg time very 
well, ſo muchas to have it of a fic confiſtence 
for Multard. Then pur a good quantity of fine 
Snoar to It, as five or fix ſpoonfuls, or more, to a 
pint of Muſtard, Stir and incorporate all well 
rogether, This will keep good a long time. 
Some do like co par to ir a little (but a little ) 
of very ſharp Wine. vinegar. 


To make a White-pot. 


Boil three pints of ſweet Cream, with a very 
little Salt avd-ſome ſliced Nutmeg. As ſoon 
a5 it begios to boil, take it from the fire. In 
che mean time beat the. yolks of twelve or 
fifteen new-laid Egg: very well with ſome 
Roſe or Orange-flower-warer, and ſweeten the 
Crearn to your raſte with Sugar. Then bear 
three or four ſpoonfuls of Cream with them, 
and quickly as many more ; ſo proceeding, 'till 
you have incorporated afl the Cream” and* all 
the Eggs. Then pour the Eggs and Cream into 
a deep diſh 1aid over with ſippers of fine light 
bread, which will riſe up to, the cop for the 
moft part. When it is cooled and thickened 
enough to bear Raiſins of che Sun, firew all 
over the cop wich them ( well-waſhed. ) Then 
preſs a liccle way into it with preat lamps of ' 
raw Marrow, Two bones will ſuffice, Cover 
| your 
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your diſh with another, and ſet it upon a great 
pot of boiling water, with a good ſpace be- 
tween the water and the diſh, that there be 
room for the hot ſteam to riſe and 'irike npon 
the diſh. Keep good fire always undet your por, 
In leſs then an hour (uſvally ) it' is baked 
enoueh, You will perceive chat, if the Marrow 
look brown, and be enough baked. If ic 
ſhould contioue longer on the heat, 1t would 
melt. You may bake it in at oven if you will ; 
bur it is hard co regulate it ſo, that it be not too 
much or roo lictle : whereas the boiling water 
i$ cettaip, You may ftrew Ambred Sugar upon 
it, eicher before you ſet it to bake, or after it 
3s done. 


For refting of Meat. 


'To roſt_ fing meat ( as Partridge, Pheaſant, 
Chicken, Pigeon ) that it be full of zuyce zbaſte 
it as ſoon as it is through hot, and cime co baſte, 
wich Butcer. When ic is very moilt all over, 
ſprinkle lower upon it every where, that by 
turpins about the fire, it may become a thin 
crult, Then baſte ic no more rill rhe latter end. 
This cruſt will keep in all che juyce. A lictle 
before you take it up, baſte ir agzin with Butter) 
and this will melc away all the cruſt, Then 
giye it three oc four turns of the ſpir, that ic may 
make the outlide.yellow and criſp. 

You may alſo baſe ſuch meat with yolks of 
new- 
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new-laid Eggs, beaten into a thin oy!. Bur 
with this you continue baſting all che while the 
meat rokterh. 


To flew a Ramp of Beef. 


Take a rump of Beef, break all che bones ; 
ſeaſon it with Pepper and Salt co your likivg ; 
Take chree or four Nutmegs, and a quantity of 
Mace, beat them groſsly ; Then take a bunch 


of very good {weer herbs, and one good Onion 


cut 10 quarters, or Gatlike, as you like it. Pit 
in half a pint of Whice-wine Vinegar, and one 
pint of good Claret, one handful of Sugar; and 
a plece or two of beef Suer or Butter : ſhred 
ſome Cabbage under and over, and ſcrape in a 
pound of good old Cheeſe. Pur all theſe into 
ancarthen por, and ler ic ſtand in an oven wich 
brown-bread four or five hours ; bur let the pot 
be covered cloſe with paſte. | 


To flew a Rump of Beef. 


Take a fat rymp of young Beef, as it comes 
ſrom the Butcher, and cake our all che bones, 
excepting the tip of it rowards the tail that is 
all far, which you cannot take out , without 
ſpailing or defacing or breaking it. But take 
out all thethick bones towards the Chine, and 
the thick Sinews, that are on the outer ſides of 
che fleſh; (which will never become tender 
wich boiling ) ſo that you haye nothing = 

the 
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che pure fleſh and far, without any bony-'or 
cough ſubſtance, Then bear well the lean 
pare with a woodden roling pin, and when you 
have beacen well one fide, turn the other. Then 
rab it well wich: Pepper groſly beaten; and 
ſalt; juſt as you would do, to ſeaſon.a Veniſon 
paſty, making the ſeaſoning higher or gentltr 


according to your raſte, Then lay it in &« fir. 


veſſel, with a flat bottom ( pipkio or kettle as 
you haye conyeniency ) that will bur juſt con- 
rain it, bur ſo that it may lye ar eaſe, Or you 
may tye it up in a looſe thin linnen cloth, or 
boulter,as they do'Capons 2 /a mode, or Brawo, 
or the like, Then pur water upon irc, but juſt 
to cover it, and boil it cloſe covered a matter 
of ewo hours pretty ſmartly, ſo that ic be well 
| half boiled, Then cake it out of thar, and pur 
it into another fic yeſſel, or che ſame cleanſed, 
and put upon it abont two quatts of good ſtrong 
deep well bodied Claret-winez anda good bun- 
dle of ſweet-herb:, ( Penny-royal, Sweet- 


Ma3rjoramy Winter-ſavory, Limon Thyme, &c.) 


and a good large Onion peeled; and ftnck as 
cloſe:with Cloves, as you canftick it, if. you 
hke the rafſle of Onions. They muſt be the 
ſtrong b tibg Onions, that are round and red: a 
little Nutmeg , and ſome Mace. Pur to the 
wine abo''t a pint of the Liquor that you have 
2lready boiled the Beef in; and if you would 
hzye ir ſtrong of the ſeaſonivg of Pepper, and 

Salc; 
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Salt; take the bottom of this Liquor. . Thus 
let it boil very gently, ſimpringly, or rather 
tew with Char-coal over a liule furvace, or a 
fie Chafing-diſh, a marcer of three hours, cloſe 
covered, If the L'quor waſte coo much, you 
may recruit it with what. you have kept of 
char , which your beef was boiled in. Whea ir 
' is near time to cake it up, ſtew ſome Oyſters in 
their own Liquor (to which you may add at 
che-latter end, ſome of the winy Liquor, that 
the Beef is Row ewirg in, or ſome of the firſt 
Beef-broth, or uſe ſome good pickled Oy. 
ſters) and at the ſame cime make ſome chin 
roſtes of Kingfore mancher, which toſte: yery 
leiſurely, or rather dry chem throughly,and yer 


hard, and Criſp, but not burned, by lying long © 


before the fire. - And if you haye freſh Cham- 
pignons, dreſs a good difh full of them, to be 
ready at the ſame time , when all the reſt-is 
ready 3 If not, uſe pickled ones, wickour further 
drefling- When you find your Beef is as tender 
a8 can be, and will ſcacely hold rogether, to be 
taken up together, and char all the other things 
are ready, lay the roſtes in the diſh, where che 
Beef is to lye; pour ſome of the Liquor upon 
ir. Then lay the Beef upon the coſts ; throw 
away the bundle of Herbs and Onions; and 
'pour the reſt of che Liquar upon the Beef, as 
alſo the Oyſters, and the Muſhrooms, to which 
add a pretty deal, about balf a pint of oy” 
| uds : 
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buds: and fo let it Rand a while well covered 
over coals co Mictoner ; and co have all the 
ſeveral ſubtances communicate their taſtes to 
one another, and co have the roſtes ſwell up 
like a gelly. Then ſerye ic up. If you want 
Liquor, you may (till recruit your ſelf our of 
the firſt Beef-broth, which you keep all co ſup- 
ply any want afterwards, Have a care, whiles it 
is ſtewing, in the Winy-liquor, to lift the fleſh 
ſometimes up from the bortom of che veſſel, 
leaſt if it ſhould lye always fill, ic may tick 
to the bottom, and burn ; bur you cannot take 
it out » for it would fall in pieces. Ir will be 
yer better meat, if you add ro It, at the laſt 
{ when you add all che other heightnings ) 
ſome Marrow, and ſome Cheſsnuts, and ſome . 
Piſtachios, if you will. Pur to your Broom- 
buds ( before you put chem 1n co chereſt) ſome 
elder Vinegar » enough to ſoak them, and even 
ro coyer them. If you find this make your 
_. compoſition of the whole too ſharp, you may 
next cime take leſs. . When you put the Beef 
ro ſtew with the wine ( or a while after) you 
may put, to it a pretty quantity ( as much as 
you can take in both hands at once) of ſhreded 
Eabbage, if it be the ſeaſon; or of Turneps, if 
you like cithet of theſe, Carrots make ic ſome- 
what flat, If che wine be not quick enough, 
you may pur a little elder Vinegar to ir, If you 
like Garlike, you may put 1n a liccle, or rub the 
difli wich it, Pickled 
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Pickled ( hampignons. 


Champignors are beſt, thar grow upon gra- 
velly dry rifivg Grounds, Gather them of che 
laſt nights growth; ard co prelerye them 
white, it is well to caſt them into a pitcher of - 
fair-water » a$ you gather them : Bur that is 
not abſolutely neceſſary, if you will go about 
dreſſing them as ſoon as you come home. Cur 
the great ones into halyes or quarters, ſeeing 
carefully there be no worms ipthem ; and peel 
off their vpper skin on the rops: the little ones, 
peel whole, As you peelchem, throw them in- 
co a baſon of fair-water, which preſeryes them 
white. Then pur chem into a pipkin or poſsner 
of Copper (no Iron) and pur a very lictle wa- 
rertothem, and a large proportion of Sale, If 
you have a pottle of Muſhrooms, you may pur 
- ro them ter) or twelve ſpoonfuls of water, and 
rwo or three of Salr, Boil chem with pretty 
quick-fire, and ſcum chem well all the while, 
raking away 2 great deal of foulneſs, thar will 
riſe. They will ſhrink 1nto a very lictle room. 
When they are ſufficienily parboiled to be 
render, and well cleanſed of their ſcum, (which 
will be in about a quarter of av hour, cake 
chem our, and put them into a Colander, thac 
all the moiſture may draiv from chem, In the 
mean time make your_pickle thus : Take a 
quart of pure ſharp white Wine Vinegar (elder- 

Vinegar 
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Vinegar is beſt ) put rwo or three ſpooofuls 
of whole Pepper to ity twenty or thirty Cloves, 
one Nutmeg quzrtered, two or three flakes of 
Mate, three Bay -leaves; (ſome like Limon- 


Thyme and Roſe-mary'; bur then ic muſt be a. 


yery lirtle of each) boil all theſe cogether, ill 
the Vinegar be well imprzgnated with the In- 
oredients, which w1i'l be 1n abouc half an hour, 


'Then-take ir from the fire, and ler it cool. 


When the pickle is quice cold, and the Muſh- 
rooms alſo quite cold, and drained from -all 
moiſture : pur chem into the E1quor (with all 
the Ingredients io it) which you muſt be ſure, 
be enough to cover them, In ten or twelve days, 


they will have taken inco them che full cafte of 


. the pickle, and will keep very good half a year. 


If you-have much ſupernatant Liquor, you may' 


parboil mote Muſhroms nexr day, and pur them 
rothe firft. If you baye not gathered ar once 
enough'for a'dreffing, you may keep them all 
viehe in water to preſerve chem white, and ga- 
ther more the nexc day, to joyn to them, 


To ſtew Wardens or Pears. 


- Pare them, put theminto a Pipkio, wich ſo 
much Red or- Clarer-Wine and water, ana, as 
will \near reacb-co the cop of the Pears, Stew 
or boil gentclytill they grow render, which may 
be in two hours, After a while, pur in ſome 
ſickg. of Civnamon bruiſed and a few Cloves, 


When, 
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When they are almoſt done , pot in Sugar 
enough-to ſeaſon rhem well and cheir Syrup, 
which' you pour out'*upon them in a deep 
Plate. jHSPÞl L.30 

To fiew Apples. 


Pare them and cur them into flices, © Srew 
them wich Wine and Water as che'Pears ,..and 
ſalon chem in like: manner: with Spice. To- 
| wards: che end ſweeten chem wich Sugar, break- 
ing the Apples into Pap by Ricriog them. 
When. you are ready. to take chem off,” put in 
good (tore of freſh-burter,, and incorporate ir 
well with them, by. ſtirring them rogerher. 
You tew theſe betweentwo diſhes. The quick- 
et Apples. are the beſt. ,- | 


Portugnez, Eggs. 


The way that the Counteſs de Pegalvs makes 
the Portzewez, Eggs for the Queen;is this. Take . 
the yolks (clean picked from the whites and 
oerm } of twelve new-laid Eggs. "Beat chem 
exceedingly with a liccle (ſcarce a ſpoonful ) 
of. Orapge-flower-wacter: When they are ex- 
ceedipg liquid, clear, and uniformly a thin Li- 
quor, pur to them one*potind of pare double 
refined Sugar '( if it be nor ſo pure, it mult be _ 
clarified |before ) and ftew them in yoor diſh 
or baſon' over x very gentle fire, ſtirring them 
continually, whiles they are ovEr it, ſo _ = 

| 0 


(242) | 
' . whole. may beceme one: uniform ſubſtance,'of 
the confitence of an EleRtuaty ( beware they 
orow not too bardg #pr wichouc much caution 
and attegtion, that will happen on a ſudden} 
_ which chen you may eat preſently, or pur into 
pots to keep, You may dilltblve Ambergreece (if 
you will, ground firſt very.much with Supar) in 
Orange-flower or Roſe-water, before hand, and 
pot it (-warm-and -diflolved )' co' the Eggs, 
when you ſet them. co 'ftew, © If you) Clarihie 
your Sygar,do it With ove of theſe waters, and 
whites of Eggs. "The flayot of cheſe (Weet- wa. 
rers goeth almoſt alfaway with boilivg. There. 
fore half a:ſpoonfulpurimco the compotition, 
when you take ir from the fire , ſeaſoneth ir 
— then cen cimes as much , puttin at che 
clf, 


To boil Eggs. 

A certalp..and infallible. method: to". boil 
new-laid. Eggs to.ſup.up » and yet that they 
have the whize'rurned co milk," is thus ; Break 
a very little-holez at the bigger end of the 
ſhell, and, pur ic into. the -warer, whiles ic 
boilerh,.. Lec..ic remain boiling, whiles your 
\ Pulſe beateth rwo hundred (troaks; /Thenrake 
ic oor immediately, and you will: find ic of an . 
exaQ- rempetr :. others puc-Eggs into boyli 
water jult as you take" it from the fire, and let 
them remain here; till the water be ſo wo 

chat 
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thar-yon may juſt pur in your hand, and take one 
the Eggs. a bians, | 

Others put che Eggs tnto'cold water, which 
they ſet vþon the fire, and as ſoon as the water 


begins to boil, the Eggs ars enough, 
To mak clear Gelly of Bran... 
Take two pound of the broadeſt openniBran 
of the belt Whear, and pur ic to ipfuſe in'a 


Gallon of Water, during two or three days, that 
the water may ſoak into the pnre lower, that 


ſticks'ro the'bran. They boil ic three or four 


walms, atd preſently rake it from the fire, and 
ſtrain itchrough ſome five Rrainer; A'mVilky ſub- 
ſance will come out , which ler Rand 'to ſettle 


abour balf a'day. © Pobr off the clear water, 


char {\yimmeth over the ftarch or Alomery, thar 


38 in "the: bortom (which is vety good: for 

Pap, &c. att boil ic up to a gelly, as ,you do 

Hares-hort gelly or xhe- like, and ſeaſon it to 
- » 4x, 


yoot mlbay oft ten net " 
| To bake Veniſon. 


Boil the bones. ( well broken ). and remain- 
ine fleſh of the Veniſon, from whence che 
meat of the Palty is cut, inthe Liquor, where-- 


 -it Capons and Veal, of Matton have been boil- 


ed,ſo ro tnake very ſtrong broth of them. The 


| bones multbe broken, that you may haye the 


Marrow of them in the Liquor ; anfl they muſt 
K3.- fiew 
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ſtew. a long tune Ling the pot-cloſe :) 
that-you may make the broth as ſirong+as you 
cans and if you. pucſome gravy of Mittton or 
Veal to: it, it Will be the better. When the 
Paſlty is halt baked, pour ſome of this broth in- 
co it, by the hole at the top; andthereft of ir, 
' whenirc is quite baked, and wanterh bur ſtand: 

: Ing in the oven-to ſoak. Or put it all in at 
- once, when the Paſty is ſufficiently baked, and 
| afterwards. ler it remain in- the oven a good 
while ſoaking. | 
You may bake'the bones ( broken ) with 
- the broth and gravy} or for want thereof, with. 
only wager in an earthen pot cloſe ſtopped) till 
you have all the ſubſtance in the Liquor ; which 
you may pour into the Paſty an hour before it is 
baked-enough. {| © gs 
If you are in a Park, yon may ſoak the Veni- 
ſon/a night. i the blood of the Deer.; and co- 
ver the fleſh with it, cloteed. together when you 
put it inpaſte, Mutton blood alſo we 'Veni- 
ſon, is very good. You may ſeaſon your blood a 
little with Pepper and'Salr, 


To baks Veni/on to keep. 

After you have boned it, and cut away all the 
finews; then ſeaſon. it wich Pepper and Salt pret- 
ty high, and divide Srag into; four: pots ; then 
_ Put abouc, a pound. of Butter-vpon the- rop of 
each pot; and coyer it with- Rye-paſt mou 
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chick, Your oyen mutt be fo hot, that afcer a 
whole night i? maygbe baked very tender, 
which 1s a great help to the keeping of it, And 
when you draiy it} drain all the Liquor from it, 
and turn your pac upon a pie-plate, with the 
borrom upwards, and ſo let.it ftand, until it is 
co:d; Then wipe your pot, that no gravy re- 
main therein, and then pur your Veniſon into 
the ſame por-again ; chen have your Bucrer ve- 
ry well clarified, that there bs no droſs remin- 
ing 3 Then fill up your por about tivo Inches 
above the meat with Butrer, or elſe it will 
mould. And ſo the next day binde ir up, very 
| Cloſe with. a piece of ſheeps Leather ſo chat no 
air Can get in. After which you may keep it as 
long as you pleaſe. = 
Miſter Advias May put's up His Veniſon in 
pots, to keep long, thus : Immegiatly as ſoon 
as He hata killed ic, he ſeaſonerh and baketh ir 
as ſoon as He can, ſo that the fleſh may never be 
cold, And this makech char the fat runnerh i if a- 
mong the lean, and is like calysred Salmon, and 
eats mach more mellow andcender. Bur before - 
the Deer be killed , he ought ro be bunced; and 
chafed as much as may be. Then ſeaſoned and put 
in the oven before ic bz cold: Be ſure ro pour one 
all che gravy, that ſectlech co che bortom; under 
che fleſh. aſter the baking ,. before you pur the 
Butrerro ic, that is co lie: very yþick vpowry the 
mear, to'keep 1t all the year. 
R 3 Abort 
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"About making of Bravg. | 


Ic mtiſt be a very large oven, that ſo it may 
contract che Rronger heat, and - keep it the 
loager, It muſt be at leaſt eight hours heating 


' * With wood that it be as hor avis poſſible. If the 


Brawn be young, ic will ſuffice eight hours or a 
lietle more in'cthe oven. ' Bur if old, it muſt be 
ren or eleven, Put but ewo Collars into each 
pot,for bigger are unwieldy. Inco every pot, pur 


twelve corns of whole Pepper, four Cloves, a 


oreat Onion peeled and quartered, and two bay- 
leayes, before you put them into the over. Be- 
fore they ace ſet in, you do not fill chem wich 
; Water to the cop, leaſt apy ſhould ſpill in fli- 
ding them in ; but fill them up by a bowl faſt- 
ned to a lovg Pole.” No water muſt be put in, 
after the oven is cloſed ( nor the oven ever be 
opened, till after all is rhrovgbly baked) and 
therefore you muſt put in enovgh at ficlt to ſerve 
ro the laltz you muſt rowl your Collars: as 
cloſe as may be, char no air may be left inthe 
folds of them ; and ſow them up 1n exceeding 
ſrong cloth , which « Rirong man muſt pull as 
hard as He can'in rhe ſowing, Their cloths 
mult not be pulledoff, cill che Collars bave been 


three or four days ont of the oven, leaſt you 


pull off part of the Brawn with them, You may 
put the ſame proportion of Pepper, Cloves, &c. 
Into the Souce-drink #s you did in the: behing 
"JO. caem 3 
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them ; which at either crime ( eſpecially ar ficlt ) 


oive. them a fine 'tafte. The Souce-dripk is 
made of fix ſhillings Beer,and Thames or River- 
water, of each an equal-quanticy , well boiled 
wich Salr. When boiled and cold, pur in to it 
two or three quarts of skimmed, Milk, on'y to 
colour it; and ſo change it once'in three Weeks. 
Tender Brawa ſliced chin, and laid Saller-wiſe 
ina diſh as the ſliced Capon, and ſeaſoned wich 
Pepper, Salc and Vinegar and Oyl, with a little 
Limon, 1s a very.good Saller, 


Sallet of cold Capon reſted. 


It is a good Sallet, coflice a cold Capon thin ; 
ming'e with it ſome Sibbolds, Letcice, Rocker 
and Tarragon fliced. ſ\malk Seaſon all with 
Pepper,Salr, Vinegar and Oyl,and ſliced Limon. ., 
A little Origapum doth well with it. 


Mutton baked like Veniſon ſoaking 
either in their blood. 


Take.a large fat loin of Mutton ( or two.) 
boned afcer the manner of Veniſon. Seaſon 1c 
well to your caite with Pepper and Sale. Then 
lay it to ſeep all night in enough of che ſheep's 
blood, to cover it over, and ſoak well into tr. 
Then lay it into'the paſt, with all the clorted 
thick blood, under-irt, upon it, and hanging a- 
bour it; You may ſeaſo1 the blood with Pep-, 
per and Salc, before you lay the meat it ir. Bur 
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though you donor, ic will nat be amiſs, ſo as 
the meat be ſeaſoned high.enough, Then bake 
It as you do. an. ordivary-Paſty ; and you may 
Pur gravy of Mutton. or! ſtrong broth into. ir, 
You may do ic in a diſh with paſt; as My Lady 
of Newport doth Her Veniſon, This way of 


ſteeping ip blood betore you bake' ic, is very 


good alſo for Veniſon, 
To make an excellent Hare-pye. 


Haſh the fleſh of as many Hares, as you pleaſe, 
very mall. Thep. beat them firopgly in a Mor- 


rar into a Paſte, which ſeaſon duly wich Pepper 


and Salt, - Lard it chroughly all oyer with great 
Lardons of Lard well rowled in Pepper and 
Salr, Pur/this into a firaight earthen pot, to 
lye cloſe in it. If you like Onions, you may 
Puc cne or £wo quartered into the bottom of 
che Pot. , Pur ſtore of Sweer-butter upon the 


._ . meat. and upon that, fome ſtrong red Clarer- 


wine. Cover the pot with a double ſtrong 


| brown paper, tyed cloſe about the mouth of it, 
- © Ser icto bake with houſhold-bread, ( or in an 
_ oveh, as a Veniſon paſty ) for eight or ten 
hours, Then take our the por, and thenee the . 


meat, and pour away all the Liquor, which ler 
| ſfectle. Fhentake all the congealed Butter, and 
, Clarihe it well. Pat your mear again into rhe 
pot, and;put upon it your clarified Bgtrer, and 
35 Much more as is neceſlary, And I believe che 

putting 
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patting of Clarer-wine ro it now is better, and 
co omMir- it before, Bake ic azain, but a leſs 
while. "Pour our all che. Liquor, when it is 
baked, and clarifie che Butrer again, and pour, ic 
upon the meat, and' fo let ir:cool ; The Burrec 
mult be at leaſt cwo or chree-fingers breadth over 
the meat, 


To bike Beef. 


Bone it, and beat ir exceeding well on all 
ſides, with a roling pin, upon a cable, Then 
ſeaſon ir with Pepper and Salt, ( rubbing them 
io very well) and ſome Paiſley, and a few 
Sweet herbs ( Penny-royal , Winter- ſavoury,” 
Sweet-marjoram , | Limon Thyme; Red-ſage, - 
which yet tor ſome ſcems, ro have a Phy lical 
tate) an Onion if you will, - Squeeſe ic into 
the pot as clote as you can, Pur Bucrer upon it, 
. and Claret- wine, and covered all as aboye. Bake 
Itin a frond. oven eight or cen hours: Take irc 
- out of the oven, and the mear our of the por, 
which make clean, from all *ſectlings ; and 
ſqueeſe all the juyce from ir (even by a gentle 
preſs.) Then pur it in again hard preſſed\ into 
the por,Clarifie the Butterzthat you poured with 
- the Liquor from the 'mear out. of the pot; and” 
pour it again with more freſh, co have enovgh to 
cover it two or three fingers thick, 


To' 
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To bake Pidgeons, ( which «re thus excellent, 
and will keep a quarter of 4 yegr ) or 
;  Tealsy or Wild: dncks. 


' Seaſon them duly with Pepper and Salc ; chen 


lay chem in che por, and put tore of Burrer, 


and fone Clarer-wine to them. Cover and 


bake as aboye: bur a leſs while according to 
the tenderneſs of che mear, In due time take 
out your port and your birds out of ir, which 
preſs not, buc only wipe off che Liquor. Pour ic 

outall. Clarifie the Butrer ; pur in the birds a- 
- gain) avd che clarified butter, and as much more 


as \needs (all melced)) upon them, and ler it 


cool, You may pur a few Bay-leaves upon any 
of theſe baked meats, berween the mear andthe 
\Barcer. 


| Grew Geeſe-Pye- 

An excellent cold Pye is: thus made. Take 
rwo fat'Green-geeſe ; bone chem, and lay them 
in paſte. one upon the other, ſeaſoning chem 
well with Pepper and. Salt, and ſome lirtle 
Nutmeg , both above and belogr. and between 
the two Geeſe, When iris well-baked and our 
"of the oven, pour inf. melted Bucrer at a bole 


made ion che top. The Cruſt is much-bercer than 
_ of a Stubble-gooſe. | 


To 
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To buil Beef or Veniſon tender 
and ſavorry. 


The. way-to have Beef tendereſt, ſhore and 
beſt boiled, as my Lord of Saint A/ban's uſeth 
i,iscbus. Take a rump or briskec of beef ; keep 


{ ic without ſale as lons you may, without dan- 


oer to haye ic {mell il,Forſo it growerth mellow 
and render, which it wou'd not do, if it were 
preſently ſalced, . When ic is'ſufficiencly mor- | 
tified, rub ic well with Salc ; ler ic lie ſo bur a 
dy and @ wight,or ac molt two nighes and a day. 
Then boil is in no more water then is neceflary. 
Boil ic pretty ſmartly at firlt, bur afterwards 
bur a fimpring or ftewiog boiling z which moft 
continue ſeven or eight hours, Sometimes he 


bojleth ic half'over night, and the reſt rexr 


morning. If you ſhonld nor have time ro Salr 
ic, you may ſupply rhac want thus; When 
the-Beef is through boiled , yon'may put fo 
much Salc 1nco the por as ro make.the broth 
like -bcive,, and then boil ir gently an hour 
longer; or take out che Beef ,- and pur ic into 
a dezp diſh, and por to ic ſome of his broth made 
brine, and cover it with anocher difh, and few ir 
ſo an hour. A hanch of Veni'on may be done 
thy ſame Way. 


To 
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To bake Wilde-Dacks or Tels, 


Seaſon your Duck and Teal wich Pepper | 


and Salc, both wichio and wicthour}fo' much as 


you think may ſeaſon chem ; then crack their 


bones with a roling pin; then put chem inco 
an carthen pot cloſe, and coyer them wich Bur. 
retry and bake chem in ar» oven as hot+as for 
bread, and ler them fiand chree or four hours ; 
when you take them out of the oven, pour 


our all the Liquor from them , then melc ſo 


inch Burcer as will cover chem; whets you 
have melced your Butter, let ic Rand a while, 


uncil all che droſs be ſertled to: the bottom, and 


- pur 1n che clear Butcer , which- muſt cover the 
- Fowl. | 


To ſeaſon onble Bye aud to Roſt 
Wilde-Duc 


Bake | Humble -Pyes Wark SOIL them 


ſmall ina Pye, ſeaſoned with Pepper and Salt, | 


addiog a-pretty deal of Parſley, a litcle ſweet- 
' marjoram and Savoury, and a very little Thyme. 


Roft wilde Dacks putting into their Bellies 


ſome Sarge .and a lictle Onion ( both"well 
ſhreded ) *wrough: i inco a lamp wich butter, ad- 


din a litrle Pepper | and Salc. And let” their 


ſauce be a little gravy 'of Murron, to enlarge the, 
ſeaſoned gravy , that comes from the Ducks 
when they are cut vp. P 

l 
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To ſouce Turkeys. 


Take a good fat Turkey ortwo ; dreſs them 
clean, and bone them; then tye them up in 
the manner -of Sturgeon with ſome thing clean - 
waſhed. Take your kettle, and pur inco'it'a 
pottle of good White-wine, a quart of Water,. 
and a quart of Vinegar; make ic boil, and ſeaſon 
it with Salc pretty well. Then puc- in your 
Turkeys, and ler chem boll cill they. be yery 
render. When they are enough boiled," rake 

\cliem our, and ratte the Liquor; if ic be not 
ſharp enough, put more Vinegar, and let ic boil 
a lictle; then put ic into an earthen. pot z that 
will hold both Turkeys. When 'it is cofd 
enough} and che Turkeys rhrough-cold,pur them 

' into the Liquor in the Pot, and be ſure they be 
quite cogeed Witch che Liquor; Lec. them lye 
10 it three weeks or a month; Then ſerve it ro 
the-table, with Fennel on ir, and cat ic with 
elder Vinegar. 

You may db aCapon or two put together in 
the ſame manner: bur firſt larding 1t with great 
Lardons rowled in Pepper and Salt. A ſhorter 

” time lyipg in the pickle will ferye. 

An Exceliaut Meat of Gooſe 
| or Tarkg. 

Take a fat Gooſe, and Powder it with Salt 
aight or ten days; Then boil it tender, and pur 

ic 
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| it into pickle, like Sturgeon-pickle. You may 


do the like with a very far Turkey ; but che 


belt pickle of that is, the, 7talian Marinating,. 


boiling Mace, Nurmeg, &c. in it. You may 


boil Garlick in che belly of che fouls, if you like 


ir, or mthe pickle, 


To pickle an old fat Gooſe. 


- Cut ir down the back, and take our all the 
bones ; Lard it very well with green Bacon, and 
ſeaſon it well with three quarters of an Ounce 
of Peppet ; half an Ounce of Ginger ; a quatter 
of an Ounce of Cloves, and Salt as you Judge 
proportiovable; a pinc of white wine and ſome 
' Burrer, Por three or fout Bay-leaves under 
the mear, and bake it with Brown-bread, in an 
earthen pot cloſe covered, zxnd the edges of the 
cover cloſed with Paſte, ' Let it ftand'three ot 
four days in the pickle ; then eat it Cold with 
Vanegar. 


eAbout ordering Bacon for Gambang) 
ana to keep. 


At Franckfort they uſe the following cautions 
- about the Bacon, they ſalt for Gambons orfides 
co keep. The beſt is of male Hogs of cwo year 
old, that have been gelr, when they were young. 
They kill them in the wan of Moon, from a 
\ day or two after the fall, cill rhe laſt quarter. 
They fetch off their bair with warm-wWater, not 
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by burning ( which melcerh the fat, and ma- 
keth ir apc co grow reſty') and after ic hath lain 
in theopenair a full day. they ſalr it wich dry 
Salc, rubbing it in well; Then lay what quan- 
tity you will in a tub-for ſeven or eight days 
( in which cime the Salt diffolveth to water) 
then take it our, and Wipe it dry, and hang jc in 
a room, Where they keep fire;either on a hearth, 
or thar ſmoak cometh our of a Rove into che 
room ( as molt of rhofe rooms do ſmoak ) but 
hang- (fem nor in the Chimney, that che hot 
ſmoak firikerh up9n them 3 bur if you have 2 
very large Chimney, hang them pretty high and 
afide, that che ſmoakimay nor come 'full upon 
them. After a while, ( when they are dry) 
take them thence, and hang them from the 
ſmoak in a dry warm room. When 'the wea- 
ther groweth warm as in May, there will drop 
from them a kinde of melted oyly greaſe, and . 
chey will hear, and grow refty, if nor remedied. 


| Take them down then, and lay them in a cold 


dry place; with hay all abonr chem , that one 
may-not touch another, Change the Hay every 
thirty, ot twenty, of fifteen days, till September) 
that the -weather groweth cool ; then hang 
chem up again in the free air, in a dry 'Cham- 
ber,” If you make the ſhoulders into Gam- 
bons, you muſt have a Care co cut aWay a little 
piece of fleſh within,called in Datchthe Manſe; 
for if that remain 1n it,the Bacon will grow refty, 
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To make. @ Tanſey. 


; Take Spinage, Sorrel; Tanſey, Wheat, a quart 
of Cream; bread ( the quantity of a two peny 
loaf) twenty Eggs, and halt the whites, one 
Nutmeg, half a pound of Sugar, and the juyce 
of a couple of Limons.. Spinage: 18 the chief 
berb ,co have the juyce;, Wheat alſo is very 
oo00d, when, it is young and tender. Y.ou muſt 
pot take mnch Sorrel, for fear of turning the 
Creajn; butleſs Tanſey, ſo lictle that it may nor 
caſte diſtinctly 1n the compoſition. | The juyce | 
of Limons 1s puc in at the'end'of all. You may | y' 
lay thin flices of Limon upon the. Tanſey made, | 1 
and Sugar upon.chem. 


eAhother way. P 


| Beat twelve Eggs ( (ix whites put away) by | (i 

_ themſelves exceeding well ( cwo or three hours) - || rc 

' ſometimes putting in a ſpoonful of Cream tro fp 

keep them from oyling; Then mivgte chem [IT 

well wich a quart of Cream ; to which pur about Þ a 

| half a pint of juyce-of Spinage (as much as 

. will mike the Gream'green,) or of green wheat, 

- and four ſpoonfuls of juyce of Tanſey, one Nut- 

mes ſcraped into thip ſlices, and half a pound of 

Sugar ; All things exceeding w<ll Incorporated 

together ; Fry this with freſh butter, po more 

_. then coglaſe the Panover, and keep the Tanſey 
" from ſticking to the Pan. 
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To make Cheeſe*cakes. 
Take twelve quarts of Milk warnf from the 


Cow, turn it with a good ſpoonful of Runner. 
Break it well, and pur ic into a large Rrainer, in 


which rowl it up and down, that all che Whey 


may run out into a little tub; when all rhac 
will is run out, wring out more. Then break che 
curds well ; then wrig 1t again, and more whey 
will come. Thus break and wring til no more 
come, Then work the Curds exceedingly wich 
your hand ina tray, till chey become a ſhore 
uniform Paſte. Then pur ro ir the yolks of 
ciohe new laid Eggs, and two whites, and a 
pound of butrer, Work all this long together. 


lothe long working ( at the ſeveral times ) con-- 


ifteth che making chem good. Then ſeaſon them 
to your talte witch Sugar finely beaten ; and 
put in ſome Cloves and Mace in ſubtile powder, 
Then lay chem thick in Coftins of fine Pafte, 
and bake them. | 


Short and Criſp cruſt for Tarts and Per. 


To half a peck of fine flower, take a pound 
Jind half of Butrer, in this manner. Pur your 
Butter With: at leaſt three quarts of cold water 
(it imports not how much or how little the 
mater is) into a little kettle co melt, and boil 
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ently : as ſoop as it is meited, ſcum off the 
Butter with a ladle, pouring it by ladlefuls (one 
a little afrer another, as you knead it with the 
flower ) to ſome of che flower ( which you 
rake rot all at once, that you may the better 
diſcern, how much Liquor is needful ) and work 
it very Well into Paſte, When all your butteris 
kneaded, with as much: of the flower , as ſeryes 
ro make palte of a fitting conſiftence , take of 
the water that the Butter was melted in, ſo 
much as to make the reſt of the flower into 
Paſte of due confiſtence; then joyn ir to the 
Paſte made with Butter, and: work them both 
oy: well together, of this make your covers and 
cofhins thiv, If you are to make more paſte for 
more Tatts or Pyes, the water that hath already 
ſerved, will ſerye again better then freſh, 


To make Gooſe-pyes, and ſuch of thick cruſt, 
you muſt pur at leaſt ewo pound of Butrer to 
half a peck of flower, Put no more Salt to 
your Paſt, then what is in the Butcer, which muſt 
be che beſt new Butter that is ſold in the 
Market, . 


To make 4 Cake. 


Take eight wine quarts of lower ; one pound 
of loaf Sugar beatenand ſearſed ; one ounce 
Mace, bear ir very five: then take thirry Eggs, 
hifreev whices » bear chem well ; chen pee 
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them a quart of new Ale-yeſt; beat them yery 
well rogerther, and (train chem into your flower ; 
then take a pint of Roſewater, wherein ſx 
orains of Ambergreece and Musk have been oyer 
nicht. Then cake a pint and half of Cream or 
ſomething more, and ſer it on the fire, and pur 
into it four pounds and three quarters of Butter ; 
And when it is all melred, take ic off the fire,and 
ſir @bour, uncil it be pretty cool ; And pour 
all into your flower, and tic ic up quick with 
your hands, like a lich pudding ; Then duſt a 
little lower over it, and ler ir ſtznd Covered 
wich a Flannel, or other woollen cloth, a quar- 
'rer of an hour before che fire, that it may riſe z 
Then have ready twelve pounds of Currants yery 
well waſhed and pick'd, that there may bz nei- 
ther Ralks, nor broken Currants in them. Then 
ter your Currants be very well dryed before the 
}, fire, and put warm into your Cake ; chen mipgle 
off them well rogether wich your hands ;, then ger 
of a tin boop that will concain that quantity, and 
af butter ic well, and pur It apon two ſheets of 
of paper well buttered ; ſo pour in your Cake, and 
ſo ſet ir into the oven, being quick.that ir may 
be well ſoaked, bur not to burn. Tr muſt bake 
above an hour and a quarter ; nezr an hour and 
half. Take then a pound and half of double re- 
fined Sugar purely beaten and ſearſed ; put into 
the whices of five E295; two or 3 ſpoonfuls of 
roſe-water ; keep it a beating all the time, that 
S 2 che 
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the Cake is a baking which will be two hours; 
Then draw your Cake out of the oven, and pick 
the dry Currants from the top of itzand ſo ſpread 
all that you have beatenoyer it, very ſmooth, 


and ſet it a little into the oyen, that it 
_ may dry, 


Another ( ake. 


Take three pounds and in half of flowef one 
penny worth of Cloyes and Mace; anda quarter 
of a pound of Sugar and Salr, and (irew it on the 
flower, Then take the'yolks of eight Eggs well 
bearer, With a ſpoonful and half of roſe-water ; 
Then cake a pint of thick Cream, and a pound of 
Butter ; Melrc them together, and when it is ſo, 
rake three quarters of a pint of Ale-yeſt, and 
mingle the yelt and Eges together. Then rake 
the warm liquor, and mingle all cogether ; when 
you have done, rake all, and pour it in the bowl, 
and fo cover the flower over the liquor; then 
coyer the pan with a Napkin, and when it is ri- 
ſen, take four pounds of Corrants, well waſhed 
and dryed, and balf a pound of Raiſins of the 
Sun ſliced, and let them be well dryed and hor, 
and ſo ſtir them in, When it is riſen, have your 
oven hor againſt che Cake is made; let ir ſtand 
three quarters of an hour, When it is half baked, 
Ice ic over with fine Sugar and Roſe-water, and 
rhe whites of Eggs, and Musk and Amber- 
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When you m'ngle your yeſt and Eggs together 
for the Cake, pur Musk and Amber co char, 


To make a Plamb-Cake. 


Take a pzck of flower, and part it in half, 
Then tike ewo quarts of good Ale-yelt, and 
fraio ic into half cue lower, and ſome nzw miik 
boiled, and almoſt cold again ; make ic into 2 
very light paſte, and ſer ic before the fire to riſe ; 
Then cake five pound of Butrer, and melc itio a 
_ $killet, wich a quarter of a pint of Roſe-warer ; 
when your paſte is riſen, and your oven almoſt 
hot, which will be by this time, cake your paſte 
from the fire, and break it into ſmall pieces, 
and cake your other part of flower, and ſtrew 1. 
round your palte ; Then take the melted But- 
ter, and pur it tothe palt, and by degrees work 
the paſte and flower cogether, till you have | 
mingled all very well. Take fix Nacmegs, | 
ſome Cinnamon and Mace well beaten, and two 
| | pound of Sugar, and firew it Into the Paſte, 28 
they are a working ir. Take three pounds of 
Raiſins ſtoned, and twelve pounds of Currants 
|| very well waſhed anddryed again ; one pound 
; | of Dates ſliced ; half a pound of green Citron 
, 
| 


dryed and fliced very thin; ſirew all theſe into 
the paſte, cill it have received them all; Then 
lec your oven be ready, and make up your Cake, 
and fer it into the oven; bur you muſt have a 
oreat Care, it doth not take cold. Then to Ice 
Sg 3 it Y 
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fc, take a pound and half of double refined Su: 
.oar beaten and ſearſed ; The whites of three 
Eggs new-l:1d,and alittle Orange flower-water, 
with a little musk and Ambergreece, beaten and 
' ſearſed, and pur to your ſugar ; Then (irew your 
Sugar into the Eggs, and bear ic in a ſtone Mor- 
tar with a Woodden Peitel,-cill it be as white as 
ſnow, which will bz by that time che Cake 1s 
baked; Thendraw ir to the ovens month z and 
drop it on, in what form you will; let itſtand a 
little again in the oven to harden. 


To make an Excellent Cake. 


To a Peck of fine flower, take ſix pounds of 
f:eſh butter, which muſt be renderly melted, ten 
pounds of Currants, of Cloves and Mace, half an 
ounce ot each, an ounce of Cinnamon, balf an 
ounce of Nutmegs, four ounces of Sugar, one 
pint of Sack mixed with a quart at leaſt of thick 
barmof Ale (as ſoon as it is ſettled, to haye 
.the rhick fall ro che bottom, which will be, 
whien it is about cwo days old ) half a pint of 
Roſe-water ; half a quarter of 'an ounce of Saf- 
fron, Then make your paſte, ftrewing the ſpi- 
ces, finely beaten, upon the flower : Then put 
the melted butter ( bur even juſt melced,) to ic; 
then the barm , and other liquors: and put it 
into the oven well heated preſently, For the 
\ berter bakipg of it, puc iti a hoop, and ler ir 

ſand in thic oyzn one hour and balf, You = 
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the Cake with the whites of two Eggs, a ſmall 
quantity of Roſe-water, and ſome Sugar, 


To make Biket. 


To half a peck of flower, take three ſpoonfuls 
of barm, two ounces of ſeeds; Aniſeeds or Fen- 
nel-ſeeds. Make the paſte very fliff, with no- 
ching but water, and dry it ( chey mult noc bave 
ſo much hear, as to make them riſe,but only dry 
by degrees ; as in an oven after Manchet is taken 
out, or a gentle ftoye ) in flat Cakes yery wellin 
an oven or ſtove, 


To make 4 Carsway-Cake. 


Take. three pound and a half of the fineſt 
flower and dry it in an oven; one pound and a 
half of ſweet butter, and mix. 1c with the 
flower, uncil it be crumbled very ſmall, char 
none of it be ſeen; Then take three quar- 
ters of a pint of new Ale-yeaſt, and half 
a pic of Sack, and half a pint of new milk ; (ix 
ſpoonfuls of Roſe-warter, four yolks, and two 
whices of Eggs; Then ler ir lie before the fire 
halfan hour or more. And when you go to make 
it up, put in three quarters of a pound of 
Caraway-Confits, and a pound and - half of 
biskets. Pur it into the oven, ard ler ir tand 
an hour and half. 
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Another very $00d Cake. 
Take four quarts of fine flower , ewo pound 
and half of butter, three quarters of a pound of 


Sugar, four Nutmegs; a little Mace ; a pound 
of Almonds finely beaten , half a pint of Sack, 


a pint of good Ale-yeſt, a pint of boiled Cream, | 
twelve yolks, and four whites of Egos ; four,” 


pound of Currants, When you have wrought 


all theſe intoa very fine paſt, let it be kept warm | 


before the fire half an hour, before you ſer' ir in- 
tothe oven, If yor pleaſe, you may put into it, 
two pound of Raiſins'of the San Roned and 
quartered, Let your oven be of a temperate 
hear, and let your Cake ſtand cherein two hours 
and a half, before you Ice it ; and afcerwards 
only to harden che Ice, The Ice for this Cake 1g 
- made thus: Take the whites of three new-laid 
Eggs, and three quarters of-a pound of fine Su- 
oar finely beaten; beat it well roge.her with 
che whites of the Egos, and Ice the Cake, 1f 
you pleaſe you may add a little Musk or Amber- 
reece. 


Excellent ſmall C akes. 


Take three pound of very fine flower well 
drycd by the fire, and putto it a pound and half 
of loaf Sugar ſifted in a very fine ſieve and dryed; 
Three pounds of Currants well waſhed and dry- 
ed in a cloth and fet þy the fire ; |" your 
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flower 1s well mixed wich the Sugar and Car. 
rants, you mult pur in it a pound and halt of un- 
melted butter, ten ſpoonfuls of Cream , wit 
the yolks of three new-laid Egps deat with ir, 
on? Nutmeg and if you pleaſe, three ſpoonfuls 
of Sack. When you bave wrought your paſte 
well, you mult pur it in a cloth, and ſer ic in a 
diſh before the fire, till ic be through warm. 
Theo make them up in little Cakes, and prick 
them full of holes; you muſt bake them in a 
quick oven uncloſed. Afrerwards Ice them over 
with Sugar. The Cakes ſhould be about the 
bigneſs of a hand-breadth and chin: of the cie of 
the Sugar Cakes ſold at Barnet. 


My Lord of Denbigh's Almond 
HMarch-pane. 


Blanch either Nut-Kernels, from the Husk; 
in the beſt manner you cay, Then pun them 
with a due proportion of Sugar,- and a little 
Oravge-flower, or Roſe-water. When it is in. 
a firing uniform paſte, make 1c into round 
Cakes, abour the bigneſs of your hand, or alic- 
tle larger, and abour a finger thick; and lay 
every one upon a fine paper cut fic toit; which 
lay upon a table. You muſt baye a pan like a 
rourtiere, made to Contain coals on the top, thar 
is flat, with edges round about co hold 1a the 
coals, which ſer over ths Cakes, with fire vpon 
ic, Let this remain upon ths Cakes; till you 
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conceive y it hath dryed them ſufficiently for 
once; which may be within a quarter of an 
_ bur you rake ic off two or three times 
in that time, to ſee you ſcorch not the outſide, 
bur only dry ita little, Then remove ic to others, 
that lye by chem; and pull che Papers from the 
ficft, and turn them upon new Papers. When the 
others are dryed enough, remove the pan back 
to the firſt, to dry their other fide : which being 
enough, remove it back to the ſecond, that by 
rhis time are turned, and laid upon new Papers. 
Repear this turning the Cakes,and changing the 
Pao, till chey are ſufficiencly dry : which you 
muſt not do all at once, leaſt you ſcorch them: 
and though the outfide be dry , the infide muſt 
be very moiſt and tender. Then you muſt Ice 
chem. chus : Make a thick pap with Orange 
flower ot Roſe-water, and purelt white Sugar : a 
Vitcle of the whites of Egvs, not above half a 
ſpoonful of that Oyl of Eg3s,to a Porrenger full 
of thick Pap, beaten exceeding well with it, 
| and a little juyce of Limons. Lay this ſmooth 
upon the Cakes with a Knife, and ſmoothen it 
with a feather, Then ſer the pan over them to 
dry chem. Which being if there bz any uneven- 
neſs, or cracks or diſcolourins, lay on a little 
more of that Mortar, and dry ic as before, Re- 
pear this, till ic, be as clear, and ſmooth , and 
white, 4s you would bave ic, Then turn the 
other ſides, and do the like to them, You = 

cake 
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take care, not to ſcorch them: for then they 
would look yellow or red, and they mult be 
pure, White and ſmooth {jke Silver berween po- 
liſhed and marre, or like a looking Glaſs, This 
Coat preſerves the ſubſtance of che Cakes with- 
in, the longer moiſt, You may beat diſſolved 
Amber, or Efſence of Cinnamon, with them. 


To make Slipp coat Cheeſe, 


Accordivg to the bigneſs of your moulds 
proportion your ſtroixkings for your Cheeſe- 
curds. To fix quarts of (troakings, take a pint of 
Spring-water : if the. weather be bor, then let 
the water be cold, and before you pur it into the 
ſtroakings, let them (ttand a while to cool after 
they are milked, and then pur in the wacer wich 
a licle Salc firſt firred in it : and having flirced 
ic well rogether, let it and a licele while , and 
then put in abour cwo 200d ſpoonſuls of Runner, 
{tir it weil cogether, and cover it with a fair lin- 
nen-cloth, and when irc is become hard like a 
thick jelly, with a skimming-diſh lay ir gently 
into the moulds, and 2s ic finks down into che 
moulds, fill ic (ti'l up agatn, till all be in, which 
will require ſome chree or four hours time. 
Then lay aclean fine cloth into anocher mould 
of the ſame ciſe, and turn it into it, and then turn 
the skirts of the cloth over ir, awd {ay upon that 
a thin board, and upon that as much weighr, as 
wich the board may make two pound or there- 
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abonts. And about an hour after, lay another 
clean cloth into che other. mould, and turn the 
Cheeſe into thar ; then lay upon the board ſo 
much, as will make 1c fix or ſeven pound weight; 
and thus continue turning of it till pighe : chen 
rake away the weight, and layic no more on it; 
chen take a very ſmall quanticy of Salc finely 
beaten, and ſprinkle che Cheeſe all over with ir 
as ſlightly as can be imagined. Next mothiog 
rurn it into another dry cloth, and ler irlye our 
of the mould upon a plain board, and citftÞe ic 
as ofcenas it wers the cloth, which muſt be thre: 
or four times a day : when it is ſodry, that it 
wets the cloth no more, lay it upon a bed of 
oreen-ruſhes, and lay a row upon it; but be ſure 
ro pick the bents clean off, and lay chemeven all 
one Way : if you cannot get good ruſhes, rake 
* nettles or graſs. If che weather is cold, cover 
them with a linnen and woollen cloth : in caſe 
you cannot get ſtroakings , take five quarts of 
new Milk, and one of Cream. If che weather 
be cold, heat the water chat you pur co the 
froakings. Turn the Cheeſe every day, and put 
ro it freſh of whatſoever you. keep icin. They 
are uſually ripe in cen days, 


To make Slipp- coat Cheeſe, 


Maſter Philipps his Method and proportions in 
makipg ſlippe-coat Gheele, are theſe, Take fx 
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. wine quarts of ſtroakings, and two quatts of 
Cream ; mingle theſe well rogether, and lec 
them ſtand in a bowl, cill chey ate cold, Then 
power upon them three pints of boiling fair 
water, and mingle them well rogethber; then ler 
chem ſand, till chey are almoſt cold, colder 
then milk-warm. Then put to it a moderate 
quantity of Runner, made with fair water. ( noC 
whey, or apy other thing then water ; this is 
an important point ) and let ic ſtand till ir come, 
Have a care not to-break the Curds, nor eyer to 
couch them with your hands, bur only wich your 
Skimming diſh. In due time lade the Curds 
wich che diſh, into a thin fine Napkin, beld up 
by two perſons, that the whey may run from 
them chrouzh the bunt of the Napkin z which 
you rowl gently abour, that the Curds may dry 
without breaking, When the whey is well 
drained out, put the Curds as whole as you can 
into the Cheeſe-fat, upon a napkin, in the 
far. Chanze the Napkin, and turn the Cheeſe 
every quarter of an hour, and leſs, for ten, 
rwelve or fourteen times ; that is, ill as ſoon 
as.you perceive the Napkin wet with the whay 
running from the Curds, Then preſs it with 8 
half pound weight for two or three hours, 
Then add half a pound more for as long time, 
then another half pound for as long, and lafily 
another half pound, which is two pounds in all; 
which weight muſt neyer be exceeded. The 
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next day, ( whtn about rwenty four. hours are 
palt in all) ſalr your Cheeſe moderately with 
white Salty and then turn it bug three or four 
rimes a day, an{ keep it im a cotton cloth, which 
will make 1c mellow and ſweet, not rank, end 
will preſerve the coat ſmooth. Ic may be ready 
to cat in about rwelye days, Some lay ic to ri- 
pen in dock-lzaves ,_and ic is not amiſs ; bur 
that in rain they will bz w-r, which moulds ih: 
Cheeſe. Others in flac fit boxes of wood, turn- 
ing them, as is ſzid, thee or four times a day, 
Buc a cotton cloth is beſt, This quantity is for 
a round large Checſe, of about thie bigneſs of a 
ſale ter peny Cheeſe, a gaod fingers breadth, 
thick. Lon2 broad oraſs ripeneth them well, 
and ſncketh” our the moiſture. Ruſhes are 
oo0d alſo. They arc hot, but dry not the moi- 
{ture ſo well. 

My Lady of Middleſex makes excell.nt ſlippg= 
- Coat Cheeſe of good morning milk putring 
Cream to ir. A quart of Cream is the propor- 
tion ſhe uſeth ro as much milk, as both roge- 
ther make a large round Cheeſe of the bigneſs 
of an ordinary Tart-plate, or Cheeſe- -plare ; ; as 
big as an ordinaty ſoft cheeſe, that the Marker- 
women ſell for ren pence. Thus for want of 
firoakings at Lonaony you my take one part of 
Cream ro five or fix of morning milk, and for 
the rett proceed as with firozkivgs; and theſe 
will prove as good. 
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Slipp-coat Cheeſe. 


Take three quarts of the laſt of the Rroakings 
of as many Cows as you haye; keep it covered, 
that it may Continue warm z put to it a skim- 
mipg diſhful of Spring-water ; then put in two 
ſpoonfuls of Runner, fo ler ic and until ic be 
hard come : when it is hard come, ſer your far 
on the bottome of a hair»ſieve, take ic up by de- 
prees, bat break ir not; when you have laid ic 
all in the fac, take a fine cloth, and lay it over 
the Cheeſe, and work It tn abour the ſides, with 
the back of a Knife ; then lay a board on ir, for 
half an hour : afcer half an hour, ſer on the 
board an half pound fone, ſo ler it Rand two 
hours; then turn ic on that board, and let the 
cloth be both under and over ir, then pur ic into 
the fat again; Then lay a pound and half weight 
onit; Two hours afrer turn 1t again on a dry 
cloth; and ſalc it, then ſet on it two pound 
weight, and ler it ſtand until the next morning. 
Then turn irc out of the Cheeſe-fat, on a dry 
board, and ſo keep it with tuining on dry boards 
three days. In caſe it run abroad, you muſt ſerie 
up with wedges; when it begins to ſiiflen, lay 
green graſs or ruſhes upon ic: when it is Riff 
enough, ler rnſhes be laid both under and over ir, 
If chis Cheeſe be rightly made, and the weather 

ood to dry it, it will be ready in eighr days : 
ut in Caſe it doth nor dry well, you muſt Jay on 
ic 
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ic a linnen-cloth, and woollen upon it, to haſten 
the ripening of it. | 


To make a Scalded Cheeſe. 


Take fix gallons of new milk : pur to it ewo 
quarts of the evening Cream ; then pur to ir 
oood rune, for winter Cheele ; let it ſtand, till 
ic be even well, then link it as long as you can 
ver any whey out: then put it into your fat, and 
ſet ic to the pieſs, and ler it (and half an hour : in 
this time cur it once. When you take Ir our of 
the Preſs, ſer on che fire ewo gallons of the ſame 
whey : then pur your Cheele in a big bowl, 
break the Curd as (mall with your hands as you 
do your Cheeſe-cakes : when your whey is 
ſcalding hor, rake off the ſcum : lay your ſtrainer 
over the Curd, and put in your whey : take a 
lice, and (tir up your Curd, that ic may ſcald all 
alike : put inas much whey as will cover it well : 
if you find thit cold, pur ic our, and put in mote 
ro it that is hot, Stir it as before: then cover it 
with 2 linnen and woollen cloth : then ſer ſome 
new whey on the fire, put in your Cheeſe-fat 
and {uter and cloth, After three quarters of an 
hour, take up the Curd, and pur it into the 
Cheeſe fat, as falt,as two can work it in; then put 
ic into the hor cloth, and ſer it into the Preſs. 
Haye a care to look to it, and after a while rurn 
it, and ſo keep it in the pre(s with rnroivg vill the 
next day : chen cake ic forth and Salc ic, 
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The Cream-Conurds. 


Strain your Whey, and ſer-it- on the fires 
make a Clear and gentle fire under the kettle : as 
they riſe , put in whey, ſo continuing, till they 
are ready to skim. Then take your skimmer, and 
put chem on the borrom of a hair-ſieye : ſo ler 
them drain till chey are cold, Then rake chem 
oft, and put then into a baſon, and bear chem 
with thtee or four ſpoopfuls of Cream and Sugar. 


Savenr) tofted or welted Chaſe. 


Cur pieces of quick,fat,rich,well caſted cheeſe, 
( as the belt of Brye, Cheſhire, &c,, or ſharp 
chick * Cream- Cheeſe) into a dif of thick 
beatep - melred Butrer , char harh ſerye ; for 
Sparages or the like, or peaſe, or other: oiled 
Sallet; or ravout of meat, or eravy of Mutton: 
and, if you "will, Chop-ſome : of the Aſpariges 
among it,or ſlices of Gambon of Baconzos freſh- 
collops,or Oniops, or Sibboulecs, or Anchovis, 
and-ſer'afl'this ro melt upon . a Chefingfiſh of 
Coals, and fiir all well together, ro Incorpo- 
rate them ; and when all is of an equal conliſt- 
ence z ftrew ſome oroſs Whirte- Pepper on it, 
and eat it with cot; or cruſts of White-bread, 
You may ſcorch it at the top wich a hot Fire- 
Shovel. 
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To fetd Chicken. 


Firſt give them for two days, paſte made of 

Barley Meal and Milk with Clyſter Sug.: to 
ſcowre them. Then feed them wich nothing bur 
haſh:dRaihos of.che Sun. The leſs drink they 
have; the bertec ir is : for it waſheth away their 
fat ; bor that lictle they have, ler 1t bz broken 
Beer ; Milk were as good or better ; bur then 
you tmuſf be careful to baye ic always ſweet ia 
their tr6ugh, and no ſowerneſs there to tury the 
Milk. They will be prodigiouſly far io about 
twelye days: And you muſt kill them, when 
they are at their height: Elſe they will foon 
fall 'back, and grow fat'no'more. 

Others make their Paſte of Barley meal with 
Milk and a little courſe Sugar, and mingle with 
it a little ( about ao eight part ) of pawder of 
oreen Glaſs beaten exceeding ſmall. Giye this 
only for two days to cleanſe their ſtomacks. 
Then feed them with paſte of Barley-meal, 
made ſometimes wich Milk and Sugar, and ſome: 
times wich the fat skimmed off from the por, gi- 
yivg them drivk as above, 

O:hers make a pretcy ftiff paſte for them witch 
Barlzy-meal ( a little of the courſeſt bran ſifted 
from it ) and the fat ſcummed off from the boil- 
ive pot, be it of Beef (eyen ſalred ) or Mut- 
ton, &c, Lay this before them for their food 
for four days, Then give chem Rill che _ 

ut 
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but mingled wich a liccle powder of Glaſs for 4 
or five days more. Io which time they will bz 
extremely far and good, - For their drink, give 
chem rhe droppings of good Alc or good Beer, 
When you eat them, you will find ſome of the 
powder of glaſs in their fomacks; i, e. gizzards. 


To feed Poultry. 


My Lady Faxſhavs Way of feeding Capons, 
Pull: cs, Hens,Chicken or Turkies, is thu, Have 
Coops, wherein every fowl is apart, and not 
room'ro:.turn in, and rmeans to cleanſe daily rhe 
ordure behind'them,and two troughs ; for before 
that,ove may be ſcalding and drying the day,the 
other is uſed, and before eyery fowl one parti- 
tion for meatz\3norher'for drink, All their Meat 
1s this : Boil Barley/in water, till ic be render, 
keepiſome ſo, and'iatother parcel of it boil with 
Milk; and another with ftrong Ale. Ler them be 
boiled as wheat thar is cried. Uſe them different 
days for variety, to get the fowl appettice.- Lay it 
in thetrtro' gh, with ſome. Brown-Sogar mingled 


with ic. In the partition for Liquor, let them 


have water or ſtrong Ale ro drink.-They wil! be 
yery drunk and ſleep; then eat again. Lec a 
Candle (tand all night over the Coop, and then 
they will ear much of the night, With this 
courſe: rhey will be prodigiovſly fat in a fort- 
night; 'Be ſure ro'keep them yery ſweet. This 
maketh the calte pure. 
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eAnother way of feeding Chicken. 


Tike Barley. meal, and with droppings of 
ſmall Ale, ( or Ale.ut Felt ): make. ic into a con: 
liſtence of batcer fat. Pan-cakes.. Let.this be all 
theic ood, Which pu ints:the croughs: before 
them, renzwing it thrice a day, morning, noon 
and evening ; ; making: cheit troughs very clean 
every time, avd keepipg. their Coops: always 
very clean and ſweet. .This-1s to ſerve them for 
drink as well as meat, and no other drink be: g1- 
ven them. Feed them. thus. fix' days z-the: ſe- 
venth give them noching- ip their:;croughs: bur 
powder of brick | ſearced,; which ſcowreth:and 
cleanſeth chem much, and! makes their fleſh 
exceeding white. Thenext day fall»ro their 
former food for fix days more, and the ſeventh 
a94in to powder of Brick. -Then agajnto barley 
Meal and Ale: | Thus, they will: be: exceeding 
fat in fifteen days) and purely white and ſweet. 


To Fatten young, Chicken in a wouder- 
fall” degree. 


Bil Rice ip Milk til} it be very tender al 
Pulpy, as, when you make -Milk Potages' Ie muſt 
b= thick , .,a\molt ſo thick. that a ſpooti: may 
ſtand an-end in ic. Sweeten th's very well wich 
ordinary Supar: , Put, th's-.it.to-cheir ; trovghs 
where they, feed, that they may- be always ear- 
ing of it, -Ic mult be made, freſh eyery day. 

Their 
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Their diink muſt be- onely-Milk, in anocher 
liccle trough by their-mear-trough, Let acandle 
( ficly diſpoſed ) ſtand by chem all nighe ; for 
ſeeing their .mear,. rhey will ear all viehr lang. 
You | put the Chick:n vp, as ſoon as "they Can 
feed of themſelves ; which wi'l be within a day 
or 'two afrer they are hatc'ed, and in twelve 
days, or '2 fortnight rhey wi'l be prodig'oufly 
far; bue-sfter rhey are come ro their beiobr, 
they will preſently fall-back. Therefore they 
maſt be eaten'as ſoon'as they are come to their 
heighr.!'Their Pen or Coop muſt be contrived 
ſo, thatiehe Hen ( who muif be with them, to 
fir over them ) may not-go ar liberty to ear 
Sway their mear, bur be kepr co her own diet, it 
a pare of the: *Coop thar, ſhe cannot get ont of. 
Bur the"'Chicken muſt have liberty to go from 
her t6orhet? parts of the-Coop, where they may 
ear theit” on meat; and- come in avain tothe 
Hen, ito'be warmed by her," ar their plerſure. 
vom miſt be careful Fe) keep their NEE very 
lean.” 


To fad Chickes.” 
Fatten'your Chicken'the fir week with Oar: 


- meal ſcalded in Milk ;- the ſecond with Rice'and 


Sugar i» Milk. ID a fortnight chey will be prov 
digiouſly far,” Iris good 70 oive' them fot\e- 
crimes 'z#liccle' Gravel, or :pow ler of Glats, to 
5: their maws, and giv=rhen) appetite. 
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If you. put a lictle bran with their meat, 


it will keep their mays clean, and give them 


appecice, 
Another Excellent way to fatten Chicken. 


Boll yhite bread in Milk,as though you were 
to eat it 35 but make it thick of the bread, which 
15 ſliced into it 1n thin ſlices, not ſo thick as if it 
were to make a pudding ; bur ſo,that- when the 
bread is eaten our, there may ſome liquid m'lk 
remain for the Chicken to drink; or that ar firſt 
you may take up ſome liquid Milk in a ſpoon, if 
you induſtriouſly avoid th: bread : ſweeten very 
well this portage with good Kitchin . Sugar of (1x 
pencea pound; ſo pur it into the trough before 
them, Put there bur. a little at atime, (two 
or three ſpoonfuls) that you may. not clog 
chem, and feed them five cimes a day, berween 
their wakenirg in the morniog, and their rooſt- 
Ing .at.nighr. Give chem no other. drink ; the 
Milk that remaineth after they bave eaten the 
bread, is ſufficient ; neither give chem Gravel, 
or orght elſe, Keep their Coops very clean, as 
alſo their troughs, cleanfipg them very well eve- 
ry morning. -- To half a dozen very little 
Chickev, licrle bigger-cthen black-birds, an or- 
dinary porenger full every day may ſerve. And 
in eight days chey will be prodigiouſly -fat, one 
peny loaf, and leſs then two quarts of Milk and 
abour balf a pound of Spgar will ſerve little 

ones 
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ones the whole time. Bigger Chicken will re- 
quire more, and ewo or three days lopger time, 
When any of them are at their heighr of far, 
you malt ear them ; forif they live lovger, they 
will fall back, and grow lean. Be ſure. tameks 
their porage very ſweet. 


eAn Excellent way to Cram C bieken. 


Stone a pound of Raiſins of the Sun, and beat 
chem 1n a Mortzr ro Pulp; pour a quart of Milk 
upon them, and let them ſoak fo all night, 
Next morning fiill them well cogether, and pur 
ro them ſo much Crums- of Grated tale white 
bread as to bring ic co a ſofe paſte, work all well 
roce: her, and lay it jn the crough before the 
Chicken ( which mult nor be above ſix in a pen, 
and keep it very clean) and let a candle be by 
, them all night. The delighc of this meat will 
make chem eat continually ; and chey will be ſo 
fat (when they are bar of the bigneſs of a Black- 
bird”) that they will nor be able to ſtand, bur 
lie down upon theic bellies ro eat, 


Ta feed Partridges, that you have taken Wilde. 


You mult often change their food, giving 
them but of one kind at a time; thar ſo their ap- 
petites may be freſh co the others,when they are 
weary of the preſent. Sometimes dry wheat ; 
Somerimes Wheat ſoaked two or three days. 10 
water, to make it ſofc and tender ; Sometimes 

T 4 barley 
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barſey ſo uſed; Sometimes oats in like manner, 
Give ttiem continually to lie by them ; Some 
of the great green leaves of Cabbages, chat orow 
a the bottom of che alk; and that are thrown 
away, when you gather che; Cabbage 3; which 
you may-give them” either whole or a lictle 
chopped. Give them | often Ants and 'their 


Egos, laying near them.the.inward mould of an 


Anr hill, caken vp with the Antsin ir, 


To make Poſfs. 


' Tike new milk Curds, rained well from the 
whey ; then rub' chem very; well ; ſcaſon them 
with Nutmeg, M:cez. Roſe water and Sugar ; 
then take at Ego or two, a good piece of But- 
' ter; and a handful of flower ; "work all rogether, 
and' make” rhem jnto Balls; bake them in, an 
oven, upod\ ſheers'of Piper ; when they are ba- 
ked, ſerve rhtm up with ng melted and beat- 
en with 'Roſe-water and Sugar. In Read of 
flowet, you" may cake fige orared.- bread, dried 
very well, bur not Ctiſ p- 


Appl pigs in Gel . 


My Lady, Pagt makes her fine preſeryed 
Pippins; thys: They are done beſt, when Pippins 
are 10 _ prime for quickneſs, which is in 
November.” Make your Pippin-warer' as ſtrong 
as you can of the Apples, and that it may be the 
leſs bo) I and copſequently the paler, put in 
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at firſt the greateſt quantity of pared-and quar- 
rered Apples, the water will bear. To every 
Pint of Pippin-water add (when you pur the 
Sugar to ic ) a quarter of a pint of fair ſpripg- 
watery that will bear ſoap ( of which ſort oply 
you muſt uſe) and uſe half a pound of Sogar, 
the pureſt double refined. If yau will have much 
gelly, rwo Pippins finely pared and whole, will 
be enovgh ; you may put 1o more, if you will 
have a greater proportion of ſubſtance co the 
oelly, Put at firſt but half the Sucar co the Li- 
quor; for ſo'it will be the paler, Boil che Ap+ 
ples by themſelves in fair water; with a very lic- 
tle Sugar, to make them tender z- then pur chem 
into the liquor, and che reſt, the other half of. 
the Sugar wich them. Boil them with a quick 
fires till they be enough, and the-liquor do gel- 
ly, and that you ſee the Apples laok very clear, 
and as though they were cranſparene. You muſt 
put the juyce of cwo Limons and half an Orange 
ro this in the due time. Every Pippin ſhould be 
lapped. over in a broad-pill of Oranze ; which 
you rgult prepare thus, Pare your Orange 
broad and very thin, and all banging cogether, 
gub ir with Salr, prick ir , and-hoil. ic in ſeveral 
waters, to take away.the bitrerne(s, and make ic 
tender. Thea preſerve ir by ic ſelf wich ſufficienc: 
quantity of Sugar, When 1t 1s, throughly done, 
and very tender ( which you mult caſt to do be- 
fore hand ,-to be ready when the Apples are 

ready 
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ready to be put up) take chem our of the'r Sy- 
rup, and lapevyzry Pippin in an Orange-peel, and. 
pur 'them into a pot or glaſs, and pour the liquor 
upon them: which will be gelly over and about 
che Apples, when all is cold, This proportion 
of liquor, Apples, and Orange-peels, will take 
up about three quarters of a pound of Sugar in 
all, 1f you would keep them any time, you muſt 
put in weight for weight of Sugar, 

I conceive Apple-John's ia Read of P'pping 
will do better, both for the gelly and Syrop; 
eſpecially at the latter end of che year; and I 
like them thin” fliced, rather chan whole ; and 
che Orange-peels ſcattered amons them in lictle 
pieces or chipps, 

; Syrup of Pippins. 
 Qaarter and Cote your Pippivs ; then ſtamp 
chem in a Mortar, and firain one the Juyce. 
Ler ir ſectle, that the chick dregs may go to the 
bottom ; th:n pour off che clear; and co! have 
it more clear and pure, flilter it chrongh ſucking 
Pzper in a glaſs firinet. To one pound of this 
take one ponnd and an half of pure double re- 
fed Sugars and boil it very gently ( ſcarce ſim- 
pcingly, and bur'e very litcle white ) cill you 
have ſcommed away all the froth and foulneſs 
( which will be bur lictle ) and chatir be of the 
conſiftence of Syrup. If yon'put ewo pound of 
Sugar to one ponnd of jJuyce, you muſt boil ic 
more 
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more & ftronglier. This will keep longer;but the 
cclour is not ſo fine. Ic is of a deeper yellow. 
If you: pur but equal parts of jnyce and Sugar, 
you mutt nor boil ir, bur ſetitin a Crcarbite in 
bulliente Balneoy till all chie ſcum be taken away, 
and the Sugar w-ll difſolyed, This will be very 
pale and pleaſant, but will nor keep long, 

You may make your Syrup with a ſtrong de- 
coRion of Apples in water (as when you make 
| oelly of Pippios ) when they ate green; bur 
when they are old and n.ellow, the ſubſtance of 
the Apple will diſſolve into pap, by boilivg in 
water. 

Take three or four ſpoonfuls of this Syrup in 
a large dravgtic of fountain water, or ſmall poſ- 
ſer-Ale; pro ardore #rine, to cool and ſmoorhen, 
two ot three times a day. 


Gelly of -Pippins or Tohn- Apples. 


Curt your Apples into quarters ( either pared 
or unpared ) Boil chem in a ſufficient quancicy 
of water, till it be very ſtrong of the Apples. 
Take the clear liquor, and put co it ſafficient 
Sugar to make gelly, and the ſlices of Apple; 
ſo boil. chem all cogether, cill the flices be 
enough, and the liquor gelly; or you may boil 
the ſlices, iv Apple-Iiquor without Sugar, and 
make gelly of other liquor, and pur the flices 
into it, When it is geily, and they be OY 

oiled. 
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boiled, Either: way, you .mu(t put. at'the laſt 
ſome. juyce of, Limon to ir; 'and Amber'and 
Muck af.you will. You may do'it with; halves 

ar.quartered Apples, in deep glaſſes; with fore 
of gelly about them, To have theſe clexr; rake 
the. pieces out of. the gelly chey are boiled: in, 
with a ſlice, ſo as you may bave all the rags run 
from chem, and chen pur neat clean pieces'into 
clear gelly. | W 


Preſerved Wardens. 


Pare and Core the Wardens, and put alittle 
of the-thin rind of a Limon into the hole char 
the Cote leaveth. Toevery pound of Wardens, 
take half..a pound of Sugar, and ' half a pint of 
water. Make a Syrup of your Sugar and Wzrer; 
when it 15 well ſcummed, put it into a Pewter 
diſh, and your Wardens into the Syrup, and co- 
yer it With another Pewter diſh; and ſo let 
this boil yery. 2-ncly, or ratlier ew, keeping it 
very well covered, that che (team ger our as licrle 
as may, b2.. Continue this, till che Wardens are 
very tender, and very red, which may be in five, 
or fx, or ſeven hours, Th:n boil them up to 
the height che Syrup ought co be ro keep : which . 
yet will not be well above three or four months. | 
The whole. ſecret of makivg them red,: confilt- 
eth in doing them, in Pewrer, which ſpotleth 
other FecForees +: and in any other Ds 

wil 
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will cotbe red, If you: will have any Amber in 
them you may to tet or tWelve pound of War- 
dens, putit about ewetity grains of Amber, 'and 
one, or at' molt, two grains of 'Misk, ground 
wich a: lictle Sugar, and To \put 'in at' the laſt, 

Tho:gh che Wardens be' not covered'over with 
the Syrup. i0 the tiewipg by a good deal; yer the 
ſteam, thac.riſech and, cangor. get ours, bur Cir- 
culaceth, will ſerve bothrto ew ther, and to 
make theffi red and render; 


Sweet meat of Apples. 


-M y Lady Barclay makes her fine App'e-ge' 15 
with ſlices-of Jobn-apples; Sometimes ſhe min- 
gles a few,Pippins with the'Fotin's to make the 
Gelly. Butſhe likerh belt the Johr,'s ſingle, and 
the'coldur is paler. Youtirſtfill the glaſs wich 
ſlices round-wiſe-cur'y/'and then:the "Gelly is 
poured.isco:fit|uprthe-vacuities. The Gelly Aut 
be bailed ro a good {tifineſs, Then when | IC1$ rea 
dy tortake fromthe fie, iyou put 1n ſome Jo ce 
of Limonz «nd of Orange too;'if yon like it; but 
theſe: muſt hot boil; yet ir muſt and a while 
pon he fire tewins | in good heat, to have the 
juyces intotporace and "Penetrate well Yon 
rhukt alſo put io ſome Ambergreece, which doth 
exceeding well 1n this ſwtet-meat. 


. A Flomery-Cauale. 


When Flomery is made and co'!d, you- may 
make 
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makea pleaſant and wholeſome caudle of it, by 
taking ſome lumps and ſpoonfuls of it, and boil 
it with Ale and Wiite- wine, then ſweetgn it to 
your taſte wich Sugar. There will remain 1n the 
Caudle ſorge lumps of the congealed- flomery, 
which are Sc uograceful. 


Ounces,Candid Orange peels two Ounces, Can- 
did Cirron-peels four: Ounces, of powder of 
white Amber, as. much as will lie upon a ſhil- 
liog ; .and as much of the powder of pearl, 20 
rains of Amber-greece; three grains of Musk, a 
ok of leaf gold; Cloves and Mace, of each as 
much as will-le upon a three pence); cur all cheſe 
as ſmall as poſſible you can. Then take a pound 
of Sagar, and half a pint of water, boil it to a 
candy-height,then pur in the Amber-greece and 
Musk, with three or four ſpoonfulls of Orapge 
flower water, The pur in all the other things, 
andftir.chem well togerher, and caſt them upon 
plates; and ſer them co dry : when both ſides are 
dry, take Ocange-flower-water and Sugar, and . 
Ice them. 


- 


To make Harts-born Gelly. 
Take four Ounces of Harts-horn raſped, boil 
"1 
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It in four pound of water, cill it will beagelly, 
which you may try ppon a plate ( it will be ſo, 
io four or five or hx hours gentle boiling ) and 
chen paſs the clear liquor. from the born (which 
will be a good quatc ) thep ſer. it on the fire a- 
gain with fine Sugar 1D ic to. your taſte; when chat 
isd flolyed, (or at the ſame time you pur that in) 
put balf a pound of whice-wine or Sack into ur; 
and a bzg of Spice, containing a little Ginger, a 
Rick of Civnamop bruiſed, a Nutmeg quartered, 
two of three Cloves, and;what other Spice you 
like, but Pepper. As ſoon as it-beginneth ro boil, 
pur into itche whites of chree or four Eggs; beate 
£0, and ler it boil up gently, til the Eggs harden 
into a curg. . Then open-it.with a ſpoon, and 
pour intoÞ che juyce of threg or four good Lis 
mons ; then take ir. preſently oft the fire, letting 
1t not boil more above: walm : Then rn ic 
throvgh a Hippocras bag, puttivg ſpirit of- Cin- 
pamon, gr of Ambergreece, or whit you pleaſe 
(0M. ;- =... — wa | 
For gelly of fleſh you proceed in the ſame 
manner, With a brawny Capon or Cack, and 2 
rouelle of Veal (firſt skinned, and ſoaked from 
che blood )"'in Read of Harts-horp : and when 
the broth will gelly, do as above, ufing a double 
or treble proportion of wine. Boil no Salt in it 
ar firſt, for chat will make the gelly black. 


Hart: 


(288) 


Harts: horn Jelly, 


.+Fak2 a pound of Harts-horn, and boil it in 
five quarts-of watery until ic cometo three pints,” 
cleffirain it chrough a fieye or (trainer,and ſo lec 
it tand, until it be cold; and according co the 
firength you may-take' more or leſs of the fol- 
lowing Ingredients;Firſt,take your Rock of gelly, 
& pur it into a $killet of pipkin with a pound of 
fine 16af Sugar , and} ſet It' over a fire of Char- 
coal; and when it begins to boil, pur in a pibt or 
-more of Rheniſh-wine.” Then take che whites of 
Epos fix. or eight, beaten very well, with three 
or four fpoonfuls of Rofe-waterzand par into the 
gelly.” Then rake rwo'gtains of Amber, and one 
orain! of 'Mosk, ahd'pur thereto, {o fer ic boil a 
quarter of ar hour; but por roo violear; Then 
put'iv three or four ſpodnfuls of Ctobamon: wa- 
rer,With che juyce of ſeven'or cighe Limons : 
boil'it one Walm more, and run*it very hot 
through your gelly-bag ; this done, run ir again 
as Cool and ſoftly x$ you can into your Glaſſes 
and Pots, ; fair 
To make Harts horn Gelly. 


- "Fake 2 pound of Harts.horn, anda pfety big 
lears Chicken, and-pur' ic into a skiller with a- 
bour nipe-quarts of water, and boil” your Rock. 
prety Riff, ſo thar you may cut ic With. a knife ; 
you may try it in a ſpoon, as it is a boiling, þ 
h | rain 
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drain your liquor. clear away from the Harts- 
horn.chrough a fine: ſearſe, and leeic Rand-notil 
the next morving ; Then if there be.any far 
upon it, pare ic away» and likewiſe the. ſetclipgs 
at che bocrom, Then pur: your Gelly into a/good 
| big $killer, and pur to it a quarc of the paleſt 
white-wine that you car-procure, or & quart of 
Rheniſh-wine; and one pound of double: refined 
Sugar, and ba'f an Ounce of Cinnamon broken 
into ſmall _pitces, wich xbree or four flakes of 
Mace, Then ſer: ic upon..che fire, and boil-ic a 
o00d -pace.: Then bave:the: whites of fixteen 
Eggs beatep to high froth ;-fo pur 10 the-frach 
| of your Eges, and boil it five orfix'Walms; then 
pur if che juyce of fix Limons; 2nd boil'ic a litcle 
while afecr,avd: cheo rup ic iBto 2:ſilver-baſon 
tkcough your gelly-bag: and keep iewarm by.the 
ficey uncil ic; bays run chroygh che ſecond 1eime. 
You' muſt-obſerye ro ,pur-buta very lictle- into 
your bag 4 a-time for the ſecond runn'ng;thatir 
may bur little more then drop; and-1t will be ſo 
{| wuch the clearer : and you. muſt por retnove the 
whites of Eggs nor Spice out of .the bag; al:'the 
while it- is ruoning. , And if che; weather be hot, 
you need not put-in ſo mactiwine; for it willnot 

'chen be ſoapr xo gelly as intold wearker, + +» 
| Anither way. to make H att borw-Gelly. 11, 
Take a,{mall Cock-clngls ep 6 is.icajded, 
ſlit it in two pieces; lay ic to ſoak in warm wa- 
A V cel, 
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rer, uritil the blood be well out of ic, Then rake 
a calves foot half boiled, ſlit ici the middleard 
pick gnethe fat and black of it. Pucichefe ito a 
Gallbn'of fair-warer ; $kim ir very well ; Then 
putinco-it one Ounce ot- Harts-horn, and one 
Ounce of Ivory. When it-15s half conſurned, take 
ſome of icupiaa ſpoop; and if ir gelly,' take it 
all up and put ititco a (ilyer 'bajon, or ſuch a 
Pewrer one as will endure Char-coal. Then: 
bear: foir whices of Eggs, with three or four 


ſpoonfuls of Damask-Roſe-watet very well co-''] 


gether, - Then: pur'theſe into the petly, with a 
quattes of an Qunce'of Cinvamen brokeninto 
very ſmall pieces:; one flake of Mace; three or 
four thin flices of: Ginger ; ſweeten it with loaf 
— your liking; ſer ic then over a chatipg 
diſhof coals; ſtir-1c well, and cover it cloſe; 
blowunder it, until there ariſe a{\curn or curd ; 
ter: it-boil 2 lictlez/then/put Into ir'one top of 
Roſe: mary z' cy/o'or chree of ſweer Marjordm; 
wring into 1c'the zayce of half Limos; ler riot 
your eurd NED ir will fp6ibche clearneſs 
ofichs pelly. If you will have it more 'Cordial; 
you' may-grind: iw-a /Sawcer, with a litele hard 
Sogar; half a $cain 66 Moxk,' a grait of Arnber- 
greece... Ie: muſt-hetboiled in'af earrben pipkin; 
or a very. (weet Iron-pot, after che, Harts- horn 
and lyory is in it, I muſt conſtantly. boil, uptil 
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Marnulate of Tippihe. 


Take the quickeſt Pippins, when they are 
newly garbered, and are' ſharp; Pare'and Core 
4nd'cur'chem inco' half' quarters. 'Put to them 
their weight of the ficett Sugar in Powder, or 
broken imo lictle pieces, Pur upon cheſe in your 
preſefving'pan, as much fountain warer,, a3 will 
eyen cover them. Boil them with a quick-fire, 


cill by frying 2 liccle np6n3 a Place, you find ir 


eeltiech. When it is cold (which may be in leſs 
theo half an hour ) chen rake it from che fire, 
atid pur into ic «ltcile of the yellow rind of Li- 
mons taſped yery ſmall, and a lirtle of the Yel- 
low'tinde of Oranges boiled render (caſting 
away the firſt warers co corre their birrernels ) 
and+ cur into narrow flices (as in the gelly of 
Pippins )* and ſome Ambergreece, with fourth 
pare of Musk, arid break the Apples with the 
bickof your prfirfſng $5050, Whiles it cool- 
eth.' If you like theth (harper, of tidy phcin 2 
tle jayce of Limon; @ liccle befcts you rake 
che pin ffom che firs. When ic is co1d, par it in- 
co pots! This wilf keep a year or (yo. ;. - 
Try if the juyce'of Apples (fhaived our of 


raſped App!es ) in ſuch fort, asyou make Mar- 


miulite of Qairices, with the juyce of Quinces, 


"would'hor be! berter, then' fair*water, co boil 
Your Apples and Sugar jo. I 


4 ; 
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 .. Gelly of VWpinees. 

_ 'My laſt Gelly of Quinces. Imade:thag,; , The 
Quinces being very rip2, and having been long 
oarhered,. Ltook the fleſh of wwelye Quinces 

In quartets, and che: juyce of fifteen og;fixreen 
' others, which made me cwo. pound, af juyce.;' 
And I made a firong decoction of, abour 'ywenty. 
four erligrs, addivg to theſe twenty: four {to 
make the deceftion the lironger,  and- more 
ſlimy) .che Cores and che Parings of the:ewelve 
in quarters; 'and I uſed the Cores liced and Pa- 
rivgs of all cheſe, All chis boiled about an hour 
and half. in eight or ten pound of water; Then 
I trained and preſſed out.the decoRion, (which 
was a little viſcousas I defired )Jand bad berween 
4 and five pound of {trong decoRtion.. To the de- 
coftion and Syrup, I pur chree pound of pure Sa- 
gar, which being diſſalved, and ſcummed, I pur 
inthe fleſh; _d 
boiling { coyered ) and ofcen turviog the quar. 
rers, it was enough, When.it: was cold,:it was 
ſtore of firm clear red:gelly, environ ng in great 
0596" the quarters, that: were alſo very.cev- 


er and well grogined eliche SugJrs; I fqund 
1 


by this mak 


1 


0, that theyjuycs.of Quinges 1s noc 


ſo goad co make gelly.,. I; makech- it {omewbac 
"running fike Syrop, as tallezh Iwecgiſh,mel- 
'lowyy (yfupy. OE AEF 


ood for 


The: Decoction of he flefh'is only » 
- v7 Syrup. 
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Syrup; -I conceive, it would be 1 grateful ſweet- 


| mear'to- mingle a2 290d quantity of good gelly 


with the Marmilate, when it is readyrto pr into 
pots. To'thac end they muſt both be*makiog ar 
th2 fame time: or if one be a licele ſooner done 
chen cheother;they.mxy- be kepr.a white warm 
(fir'ro mingle )' withour prejudice, Though che 
Gelly be cold and ſertled,ir will melc#giig with 
the 'warmth of che Marmilace, and ſo 'mingle 
with it; ind make: a Marmulare, that wilt ap- 
pear vefy gellyiſh;* of Ptradvencure ic may be 
well *ro* fill up a por of ol iſs with oelly, 
when i $s'firſt half fille; with Martmatate a lic- 
the cooled? YG RO 
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i1l5 -Preſerved Dunce With Gellyo: i: c 

' When I made Quinces with Gelly, I uſed the 
fir rime theſe+ proportions; of the JecoRtion 
of Qaineethree poimd;'>f Sug 'bue pbund 
three 'iarters ; Fleſh%&F Quince two! pound 
md in bilf} *The ſecond'Yithe theſe, -of deco»: 
&ion two pound avd an tixlf; Sngar rworpound 
and a quarter, Of fleſh two pound three quar- 
ters. 1 made.che decoRion by boyling gently 
ech tirhe a dozen or fourteen Quincesin a Pot- 
tle of water, an hour and a'balf, or two: hours, 
ſo thar the':decoRion "was very ſtrong of the 
Quinces. .T boiled che parings ( Whichifor: that 


| end were pared yery thick , afrer the Quinces 
were well wiped) with all the ſubſtatic 


e'of the 
V 3 Quince 
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Quince in;thick Qlices, and part of the Core (ex- 
cepcipg all the Kernels ) apd .thep [ex. ic run 
through. a. Jooſe Napkin, prefling gently with 
rwo plates, that all che. decotion mighrcome 
- _ Qur.; but be clear wichour avy fleſh. or ,maſh; 

The fiſt, makivg I intended ſhoyld bered; and 
therefore both the decotion;, and the, whole 
were boiled covered, and ic poved a fine clear 
red. This boiled aboye. an hour, when all was / 
in. The other boiled not aboye half. an bour, al- 
ways nncoyered (as alſS in making bis decoRi- 
on). ind che Gelly was of 2 fine pale yellow; I 
fic did pug che Sogar.pppn the fire with the de- 
coQion, and as ſoon as 1t was difſolyed, I pur in 

| the fleſh to-quarters and halves; and rurned the | 
pieces oftey un the pas; elfe.che bortoin of ſuch 
as lay lopg upcurned, would bg of a deeper co- 
ur;theothe upper part. The fleſh wgs very ten- 
and » I por;ſome of che pieces intoFar- 


glaſs carefully, ppr to/break them,)and then 
pouted gsllynpon.chem, Then more pieces, then 
ps elly, &c. all-bavipg Rood a while co cool 
a. 41t 1 POETS, $35 O46; 
"T6 maks fue white Gully of Quince, 
Take.Quinces n2wly from the tree, fait and 
ſquad; wipe them clean; and boil them whole io 
a large;quantuy of water, che more thetderces, 
apd wiahy a.quizk-fire, till the Quinces crack'and, 
are ſpits which wilt be -in:#.good half. hour, or 
ELLE e) "ao an 
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an hour, :Then rake our che Qginces, and preſs- 
out'their Juyces with your hands bard; or gently 
ina preſs:through a ſtrainer, that only the clear 
liquor orjuyce run out, but none of che: pap, or 
folid and:fleſhy ſubſtance of the Quince:' ( Fhe 
water, they Were boiled in; you- may throw: a- 
way.) This liquor wilt be flimy and mucilagi- 
nous, which proceederh mach from the ſeeds 
chat remaining 'Withio che, Quinces, do contri- 
bute co making this Liquor, | Lake three pound 
of ir; and one pound of tine Sugar,and boil them 
np:to-a gelly, with-a moderate fire, ſo that they 
boib eygryiwhere, but nor violently. They may 
require nearan hours boiling to come co a gelly. 
The rryal of char is, to rake a tin or filver plate, 
2nd wet ic iwith fair-warer; and drop alittle of 
the-boiling-Juyce npon the wet plate; if it Qick 
T0 the platey it is not enongh ; bur if ir fall off 
{when youſlape the Plate.) wichour flickibg at 
all ro-irz them is ir edough: :and then you pur ic 
1nto flare fhdltow Tin forms 4 firſt werred with 
.cold water, avd ler ir ftand in them four or five 
hours 1a a cold place, till it be que cold. Then 


reverſe che paces, chat ic may (hale andfall our, 


and (0 piit th<parcels up in boxes. 
Nate, -youtake fountain water, apd-purt the 
i Quinces into ic, both of then being cold; Then 
ſer your Kerrle to boil wich a very quick-fire, 
that giveth a'clear (mart flame 'to the hotrom 


. of che-Kettle, which maſt.be uncovered all the 


V* 4 while, 
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while,'that the gelly miay:prove the whiter; And: 
ſo likewiſe ic muſtbe whiles the juyce or expreſ- 
fon 'is boiling with the Sugar, which' muſt be the 
fineſt, that. it may nor need clarifying with an 
Egg ; bur that lictle ſcum thar riſerhar che ſides 
at, the beginnipg.of moderate boiling muſt be 
ſcammed away. You ler your juyce orexpreſſion 
ſertle a while, thavit any of che thick ſubſtance 
be come our With itjicmay ſertle ro the botromy 
for'you are to uſe for'this. only the clear jycet 
which ro have it che clearer,: you may ler ic run 
through a-large; hin, open, firaiver; 'withour 
preſſing 11. When you boil the whole Quinces, 
you-take' them outy to ſirain chem as (oor a8 
rheic skins crack, and. that they are» quite ſoft; 
which will not happenito themiall ar cbe ſame 
time, bur accordivgtorheir bigneſsapditipeneſs. 
Therefore firft cake ont-and preſs thoſe; that are 
readyfirkt : and the teft Rill as chpygroweo'eftic 
face ro-preſs, You :ſhall:have *mord! jnyce by 
preſſing the Quincesim' a cotcalad/biit ic will be 
cleacer,- doing it with:your' tiabds ; 'boch ways, 
you lap-them in a ſtrainer.” oo 
White Marmwlate, The Queens way. 
; Takes poundandan half of fleſh of Quinces / | 
- fliced, | one pouhd of Sugar, and one pound: of 
Liquor: ( which:is adecoRion made" very ftron 
of Quinces boiled: in fair water } Boil theſe 
X with a pretty quickie , —_ 
Panl4 144 c hk Y an 
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cdihar you' fipd-ie- gelliech. Then” proceed 6 
_ in'my way. 
My Lady if Bath $ way. F 
Take fix poundg'of fleſh of, Quince, and ewo 


'F potrid of Sugar mo feed well, wich juyce of 


Quitzes7 Bo?! theſe together iv «fic kercle ; firſt 
gerithy5 41} che'Eiquor be*ſweared ont from the 
__ #9d'have diffolved all rhe Sagar ; Then 
qtick and Alb,” proceeding as'1» my way, 
(rains the Quinceswith 2 ſpoon) &c;) till t 
be he 0nd: This wit be very five and quick in 
but-will Hot keep well beyond Egfter. 
Iwekiozoutſe you tnzy"make Marmnlate wich- 
ron any Juyce pr Fug ( by che meer ſweeting 
of thie fleſh) 1f' you be carefal; proceedi 
ſlowipzill juyce 'ctough be ſweared"our, 
elſeritCbarn to3. xnd<rheo' quick; that che fleſh 
mize boiled: enough,” before-the' ſoit ure be 


hd ror away. af us 
"95 I8ft 1 e Ee | 
. .bSibug>'s; Py of Quincts, T4 * 
11Taks 4 quart-obahe jayce of-Quince 5 avd _ 
when: is on che-fice, pur wto irzpared,quarcered 
and Cored as:much; 'Quince, as the-Jjuyce. will .. 
cover; when ir-is boiled-cenderypaſsrhe Liquor 
chrougha feve, &-putthe pulp ioro-aftone Mor- = 
carzandbear ic veryfine.with a Woodden Peſtel; 
then, weigh ic, andre erery poangot'ipulp, tile 8 
(2p a potindof-loaf Sagarzamd boil ir op ho! 


MY 
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to a cavdy-height io ſome of the: juyce., which 
you pal hi through the fieve'; then pur chereig 
your pulp, ſtirring ic well rogether, cil! ir hath 
had one boil.and no more; Theb drop iconglaſ- 
wow PO plarey; and.ſet ir to dry; - 

E that. remains, . you may put 

Ny n kts þ 490 boil ding. render, doing 
Fs at dding it; (/beaten to 
pulp, in, et by —_ «he former. -pulp; 


of 


repeatii £4. you have) raken vp/all your 
Juyfs- /Then, put Your prapartiop of. Sugar © 
2e whole G9 of pplp,.avd ſo make ic up 
bow. ws e,.and dry.it,,and ſometimes: before 
ntle-fice; ſomecimes in FT woterage wed 
I "Daft of ajntes wieb've Ver very bi little S Sugars. 
6... Th Qae. 5 feſh,.or. ſold ow cn 
E Rowen i «nitbey;aepiurd,cored;a 
og #quxrer.cof double refined So: 


— _ chas, ſcald JOr r fleſh;of Quineeaey's 
Jirrle of the juyce of Fiber Quio inces » that they 
may become end th y were coddled. 
They bear (hem to'\a.modarco:a ſubche wiiform 


 fmooth-qpalp«Qaitoch/yog may paſs chrough a 


earce.) cn tHe meancialeryour Sugar be. diſs 
ſolved, addboiliog vpom there, - When ir:is-of 
a candy-height, par-theopulp- of Quince'to' its 


» * avd lec:ie-remivin 2 liccle: white npon..che- fire, . 


2 :1C bail: up:one licehe puff .Qr hubblimtoagd 
W tha ic is umformly mitedwirh-che Sugar ; = 
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muſt tir 1t well all the while, Then take it off, 
and drop-itivte little Cakes, or put itrhin into 
ſhallow glaſſes which you may afterwards cuc 
1n:o ſlices.” Dry! che cakes:and flicey gently and 
by degrees in a ſtove; turning. them-ofcemi' Theſe” 
will keep alt che year,: and are very quick of 


ralte. -:-; DM. , 4 Is 
I Another paſte of Dninces.. . 


Put. the: Quinces whole. into. ſcalding water, 
and let them boil chere,piltchey be tender. Then! . 
take them our and peetthem, and ſcrape off the 
pulp, which'paſs rhrooghs ſtrainer ;"abd when 
ic. is £old:egough, to: every pound* pt three. 
quarters: of.s pound of :donble refined Sugar in 
ſubrile powder; work them well togerher into 
an uvifdtm paſte ; chenmmake lietle cakes of fit, 
avd dry\them in a ove: - Tf you would have the 
Cakes:red;-'purt 4 little (yery lictfe;' the co- 
lour mill:retl you, when” iris enough ) of jayce: 
of barbeties'ro the paſte'or pulp. Yo have che 
juyce'of Barberries thus: Pliir chemm-ripe'inro 2 
por aver the fire, till:you ſee eche- juyce fwear 
out. Then ftrain chem;and-rake the clear'juyce.1f 
you would have the palte carter, you may 'put a 
little. juyre of Limons tote, 9H 

A pleaſant Gelly inthe beginning of rhe win- 
rer is made, of Pearmainy, Pippivs and* jnyce of 
Quinces..-Alſo a Marmaldre- made of thoſe Ap- | 
ples, vnd:Juyce of Quinces, is yery good,” 


” 


i; ou > 
"4 Ffaothening Nui ny ” Gelly of the 


« vin y71n 4 Cores 0 INFOSs +.” 7 
-Take-only che Cores; add ice irhem' chin; 
= tha.feeds inthem.: If you baveapsind of 
them yau- may put 2-portle of water to them. 
Boil chem) ri! they be all Maſh, and that-the 
water hath drawn che Mucilage our of thern, and 
chat che decoRtion will de'a gelly, when it is © 
cold,.:-Then ler ic cun cthroogh a wid6/Arainer or 
fis.colender-(tharthe'grofs parc may. remain 
behing i 21] theflyminefgo rhrough)-a1d co 

pe;of Tiquoti takg':abour half a;pound of 

| > edfichd, Sugars: andÞboil ic up3roagelly. 

-, I yqupatiio 4 lirtlejayte'of 'Qo' ney when you 
I Rect LL UWOT < 

4 ob-MPay-alſo rakerampound of the fleſh of 

| Quinces:Gwhop you have:not 'cores” ©now, to 

. make as;much;as youdrhrt): and:ope; ounce of 


- ſeedy of other Qyinces, and; boil themiezch a 


”. parG,cill che,ove be aſtrong'decoRtion;;theacher 
; a ſob { Mucilage. : Then Rrain ich from 
: theic.coutſe. feces : 40d-mingle the decoftions, 

ag OO co - <bo1;and and boil — to a 


"or nll che fleſh and rh Juyce of Quinces, 
- make Marmulate-io. che Ordinary way g:which 
”- whiles it] s boiling s Put t6 irthe Muciſage of the - 
| ſecdsto Korporere with the Macmalace. You 
' may takerothis aleſs proportion of Sygar:than 
tomy Marmuface, Mar 
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" Marwiulgte of ERS NI 

Take four.ponnd of the beſt Kenciſh Cherries, 
beforeshey:be ſtoned, ro-one pound of pute loaf 
Sugar, which beat into ſmall Powder : toneche 
Cherries, and: pur them.:imco your" preſerving 
pan over-2 gengle-fice.s; char- they. ot: boil; 
but refolve. much into Liquor... Take away with 
the ſpoon, mych of- be thin Liquor. (for! elſe 
the Marmulate - will; be Glewy )/ leaving -che 
Cherriesmoiſt enough; bur not- __ 
clear Liquor, - Then; pui:co themt bal your Sos 
gar» ang boil it, vp! quick;cand ſcurn-away the 
froth tbat-riſeth. When chat is wall incorpo- - 
gated and. clears; firew; jo @ little: more-of "the 
Sogarz, and comioue doing ſo by lire and lit- 
. tle, il ybuy; have put in. all your Sugar; "which 
con:ſe,will make the £o]ourthe finer; When they 
are boiled enough, take: them off; and: bruiſe 
chem with the þack. of a. ſpoon; and: when they 
ace cold, put them UF is: pots. 3.$93 

You may do the ſame with Morello Qperries 
which k vea quicker-raft; and ave a ning, 
pure,ſhibiogstark colour: ©. E: 

Boch ſorts will keep. well all che yekr., is 


Mews ate of Cherries with jaJce 
7 nel he Rai WR Lhe 
| Mio juyce of Raſperapd red Cacrineswich - 
the Ah 2nd&bott: this: mixcureanto 
1 Mar- 
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Marmulace, with a quarter, or at.moſt, a third 
pare of Sugar- The juycestnuſt be ſo much as co 
make G:lly of them co mingle handſomely wich 
the' Cherries, -to appear among and-between 

them,” !; hy | 4354297 g s 
Madam Plawcy ( who'maketh this ſweer-mear 
for che Queen ). uſerth' this proportion; - Take 
three ponndsof Cherries ftoned ; half a pound 
of clear juyce of raſpes, and one poutid of the 
Juyce of red currance, and -one pornd of fine 
Sogar:Pur-them: all: copethec into the preſer- 
ving pan ; boil chem wich a quick fire , eſpeci- 
ally arrhe-ficft, skimming rhern all che while, as 
any'ſcum tiferh. Whew you find them of a fic 
conliftence,wich's fine clear gelly, mingled with 
the Cherries, take the-preſerving pan from the 
fire, and- þruiſe the: Cherries with'the back of 
your preſetving ſpoon/jand when' they are of a 

fic cemper of coolneſs, por them vp. 

Peradventure, ro keep all che year, there may 

be requiſite a lictle more'Sugar, * 5 ©? 

+. To wake an Excellent Syrup of Appler- 
Slice a \dozen-or twenty Pippins into thin 
Mices, and lay chem in adeep diſh, fratww [wper 
ſtratum, With pure double refined Sugar, in pow- 
der. Put tivo' of che 5: wped. of water to 
.--. them andcover hem by ſe with another diſh, 
*, - luting chcic joynibg- char nothing! may expire. 
*-" They ſerichem into<an oven, And'whep _u 
rake 
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takeout the diſh, you will have an excellenc” 
Syrup,and the remaining ſubſtance of the Apples 
will be-inſipid. 

- You may proceed ' wich Damiſens, or othet 
plumms, | in the ſame manner, and you will have” 
excellent ſtewed Damſtns, (asfairas preſetyed* 
ones ) \mimming ip 2 very! tne Syrop. Loc 


S weet- meats of my Lady Wipdebaoks. A 


- Shemiketb che paſt'of Apricock# (which iy 
borh yery beantifol and clezr, and tafterh 
quick of rhe fruir )thos, Take fix pound of pared 
and ſliced Apricocks, par them into's high por, 
which ſtop cloſes.and fer it in a kettle of boil 
Ing warer, till you' gerceive thei fleflv is all be- 
E6mhE at uniform pulp; then pur it out 1oto Your 
preſetvidg pan or pofſenet, arid b6il it gently ci!t 
de grown rhitk, fitrring ic carefully 211 the 
while. Then pur ero pound'of pure Sugar ro its 
and \mwingle'ic well,ad et it boil geticly,cill yoy 
ſee the matcer Nay to ſuch a thicknefs and ſolf- 
—— will yot ſtick co a plate: Then make 
it up into whar'forny you will. The lrke your may 
do with Raſpes or Currancs. -- 

Itis a pleaſtot and beaurifiil ſweer: mear todo 
thus: Boil Raſpes ib ſuch a por, 'rill they be all 
come to ſnch'a Liquor; Then ter rhe clear rr 
through afirainer; to a pound, 6r Evgliſh wine 
pint whereof; put a pound of. red Currants' (firſt 
ſtoned and the Wick end cut ny and a go” 


hg 
"*s 
" 


p + 


-— of gar, Boil.chzſe, till che Liquor be gdlied, 


* Thea puc ic.in Glaſſes, Ic will ok likeR 

in clear ic Gelly. You may do the like with-C png 

ries, either tioned, and the talks Cur off, or three 
or four capped upon one lia}ky.and the fone lefr 

in he firſt, and bojled in Liquor of Raſpes, | 

\ She makes her-curious red Marmulate thus: 

Takg fix pounds of Quince-fleſh ; fix pouads of 


pure Sugat 3* #nd' eighc of pirits of 1 juyce'; boil 


this up wich quick; fire, till-youhave ſcammed it, 
thep pull away 41lche Coals,;and let-ic-bur fim-! 


pers, tor four. or five hours, remaining covered, 


reneWiog from. time to time ſo licrle. fire; az to 
cauſe | ir ſo to.contigue limpring,.; Bur a8. ſaop/a8 
it. 1s ſcummeds: $\ pur toto.It 2.handfol of Qyince 


kernels, two,races, of Gingerliced, and fourteen 


or. fifceen Cloves; whole ;.all, tbeſe put; ipto 4 


Tyf#any-bagtyed faſt; when you finde thac qhe. 


',, Colour. is almoſt co your, migdey. make 4 quick 
E Peves boil, wap a wed ons wW "gay your 
- pag inger and Glaves, and POS UP 


; Mary M1 enqughb..! 1;vNd 
| Pas r9d; clly age cyt IVR 


| theQuirices paredand ſliced {+vto a NES 


£0,Ev57Y, fk chiatlÞ FiE9998 
wen ph Fi Pro er,agd puthis i wy kevale 
boiling wa Hl Ponta rhe jus 
-Bboikd aig Rrain! 'U, QUEy 
Bo fr ooages Heat nag ger 
= a till you pecceiye. it ads: 


&* 
"+ as 
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1 Then to every pint of Liquor put a pound of Su- 
gar, and boil it up co a gelly, skimming it well, 
as the ſcum riſech,and you will have a pure gelly, 


Gelly of Red Currants, 


' Take them clean picked,and freſh gathered in 
' the morning, in a baſon, ſer them over the fire, 
that cheir juyce may ſweat our, preſſing t 
all che while wich che back of 'your preſerving 
ſpoon, to ſqueeſe out of chem all thar is good. 
When you fee all is var, ſtrain the Lo from 
them, and lecit (tend ro ſettle four or five hours, 
that the groſs matrer miay-fink-to the.borcorn, 
Theo cake the pure clear, ( the chick ſertling 
w.ll ſerve to add in making of Marmulace of 
Cherries, or the like) and ro every pint or pound 
of ir, pc chree- quarcers of a pound of the pureſt 
refined Sugar, and' boil them up with'a quick 
fire , till hey come co a gelly heighr (which 
will be done immediately in eſs then a quarter 
of an hour), which you may rry with a drop tp- 


on a plare, Then take ir off, and when itis:cold © © 


enoogh, pur it inro Glaſſes, 'You muſt be cate- 
fl co $kim 1c well in die time, and with thin 
brown Paper co take off che froth, if you will b 
ſo Curious, . | 


Gelly of 'Currants) with the fruit whole in it 
Take four pound of good Sugar, clarifie it 


whites of Eges,then boil ic up to a'candid height 
| X (char 


Id, 
C that is; till throwing it, it goeth into flakes; 
Then put into it five pound (or at. diſcretion ) of 


pare juyce of red Currants firit boiled to Clacifie | 


ir by skimming it. Boil them copgecher a little 
whileztill it be well ſcurnmeezand enough ro be- 
comepgelly, Theo. pat 4 good handful or two of 
the berries of Currants whole,and cleanſed from 
the talks and black end,-and boil them a little 
rill chey be enough. 

' Youpeednot to boil the juyce,before you pur 
It to the Sugar, and conſequently do not ſcum it 
before the Sugar and it boil together : but-then 
ſcum ic perfeRly x and rake care before, that the 
juyce be very clear and well ſtrained. | 


Marmalate of rd Cnrrants. 


Take ſome Jayce of red Currants, and pur in- 
to It a convenient proportion of ſome - entire 
Currants cleanſed from the falks apd buttons ac 
- the other end. Ler theſe boil a liccle rogether, 
Haye alſo ready ſome fine Spgar, boiled to a 


candy -beight* Par of this to the Currants at | 


diſcretion, and boil them rogether , till they be 
enough : and bruiſe chem with the back of your 
ſpoon, that they may be 1o the confiltence of 
Marmulate (like that of Cherries ) which put 
1n pots, when it is cool enough. You do not 
Rone-the whole Currants pur- into the juyce, 
unleſs you pleaſe. Ivy 


Sackts 
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Sucket of Mallow Stalks. | 
| To candy or preſerve the tender ſtalks of- 
Mallows, do chons; Take chem in che ſpring, 
when they are very yourg and render; and peel 
oft che ſtrings thar are round abour che ourtide, 
as you do French-beans, and boil ther, cill chey * 
are yery tender. In the mean time prepare 2 ' 
high Syrup of pure Sugar, and pur the boiled 
ſalkes into it, whiles ic 15 boiling bor, bur raken 
from the fire. Let chem lie ſoaking there cill che 
next morning. Then cake out che Ralks, and 
heart the Syrup agiin, ſcalding hor, and recurn the 
ſtalks into ic, letting them. lie chere cill nexc 
morning ; ( Note, that che ftalks muſt never 
boil-in the Syrup,) Repear this fix, or eighr, or 
nine times, that is co (ay, till they are ſafhici- 
ently Imbibed with che Syrup. When they are 
at this paſs, you may eicher keep them as a wer 
ſucker 1n Syrap, or dry them in a ſtove upon Pa- 
pers, turning them continually, 1n ſuch ſort ag 


| dried (weec-meats are to be made. I likechem 


beſt dry, but ſofc and moilt within ( Medwllsfs ) 
like Candied Eryngos. In Italy they cat much of 
them; for ſharpneſs and hear of U ine, and in Ge- 
yorrhea's to take away pain in Urin'ng, 

A Sucket is mad? in likz manner of che Car- 
neous ſubliance of ſtalks of Lettice, Ir is the 
knob, out of which che Letcice groweth, which 
being pared, and all che cough rind beipg taken 

| X 3 oft, 
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off, is very tender and ſo it 18 a pretty way 
downwards the root. This alſo is very cooling 
and ſmoothing, ' | WE. 

Is 1raly thee tender ſtalks of Mallows are | 
called Mazzocchi,and chey eat them(boiled'rens | 
der) in Sallets, either hot or cold, with Vines 
oar and 'Oyl,'or Butter and Vinegar, or juyce of. 
Oranges. rH? 


Conſerve of Red Roſes. 


Door Gliſſon makes his conſerve of red 
Roſes thus: 'Boil pencly a pound of red Roſe 
leaves ( well picked, and the Nails cur oft ) in 
. . abont a pintand a half ( or alittle more, as by 
diſcretion you ſhill judge fit, after having'done 
it -once; The DoQtors Apothecary exkes rwo 
pints) of Spring water ;-till the water have 
drawn our all che Tincture of the Roſes into ic 
ſelf, and char che [eaves be very render,and look 
pale like Linnen; which may be in a good half I 
hour, or an hour, keeping the por covered whiles 
it boiſech, Then pour the tinted Liquor from 
the pale Leay2s ((irain it out, preſſing ic gently, 
ſo'that you may have Liquor enough co diſſolve 
, Your Suzar-) and ſer 'it opon che fire by ie ſelf 
to boil, putting into ica pound of pure double 
- refin:d'Sugar in ſmall Powder ; which as ſoon as 
it is diſſolved, put in'a ſecond 'pound; then a 
third; laſtly a fourth, ſo that you have four _ 

> Up 0 
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of Sugar to every poundof Roſe-leaves. (The 
Apothecary-uſerh co pu all the four pounds in» 
to the Liquor altogether at once,) Boil theſe 
four pounds of Sugar wich che rinRed Liquorgcill 


| ic be bigh Syrup, very veara candy height, (a8 


high as it can be, not to flake or candy ) Then 
put che pale Roſe-leaves into this high Syrup, as 
ic.yec tandeth upon the fice, or immediately up. 
on the takiog ic off the fire; Bur preſently take ic 
from the- fire, avd fiir them exceeding well co- 
ether, to mix them uniformly ; then lertchem 
ttand till chey be cold; then pot them up. If . 
you put up your Conſerve into pots, whiles it is- 
yet chroughly warm, and leave them uncovered 
ſome days, putting them in the bot Sun or ove, 
chere will grow a fine candy upon the top, 
which wilh preſerve the conſerve without paper 
upon ir, from moulding, ill you break the can- 
died cruſt, to take our ſome of the conſerve. 
The. colour. both of rhe. Roſe-leaves and che 
Syrup about chem, will. be exceeding beautiful 


 andred, and the taſte excellent ; andthewhole 


yery tender avd ſmoothing) and eaſe todigeſt in 
theRomack without clogging it, as doth the or- - 
dinary rough conſerve made of raw Roſes beaten 
with Sugar, which is very rough in che throar. 
The wottt of ir-is, that if you put not a Paper to 
lie always cloſe upon the top of the conſerve; it 
will be apt to grow mouldy there on the top ; 


eſpecially apres que le-pot oft entame. 
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The Conſerye of Roſes, beſides being good 
for Colds and Covughs , and for the Lupges, is 
exceeding good for ſharpteſs and hear of Urine, 
and ſorenels of the bladder, eaten much by it ſelf, 
or drunk with Milk, or diftilled water of Mal- 
lows, and Plantaine, or of Milk. | 
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eAnother Conſerve of Ref of. 


Doctor Baces related to me, that Mr. 345nito 
the Romay Apothecary, made him ſome conſerve . 
- 'of Roſcs, in th's manner, He took twelve 
pounds (of fixteen- Ounces to the pound ) of 
che beſt lump or Kitchin Sugar, and clarified ir 
very well =_w whices, of Eggs, uſing Spripg- 
Water in doing thiss He made his reckoning» 
that his rwelye pound of Sugar, came to be but | 
Dine pound, when all the ſcum-was taken away, 
and the Sugar perfectly clarified. Boil it theo 
fo a Syrup, and when it is about half boiled, go 
roundly about your Roſe-leayes. They muſt be 

icked and the white nails cut off: before-hand ;* 
ur begin nor to beat them before your Syrup 
1s half boiled. Theo put thirty Ounces (which 
is two pound and an half of Roſes to every 
pound of ſuch Supar ) of your Red-Roſes into 
the Mortar, and beat them well, ſqueeſing in- 
to them, as you beat them, ſome of the ſab- 
tiſeft and beft pare ( which comes our firlt ) of 
about ewo Limonz, which brings our their 
colour 
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colour finely, You mult have finiſhed beating 
your Roſes, by chen rh» Sugar is come by boil- 


10g to a high Syrup ( for it you ſhould lec chem 
lie &11 in che Air, bur a lictle while, chey would 


| growblack, and of ill colour) then wich your 


ladle put the Roſes co the Sugar, and ſtir chem 
yery well in it, to Incorporate all well and uni- 
formly rogether, So ler them boil on gently. 
( for all thi; while you cake. not your pceſer- 
ving pan from the fire, and a thick ſcum of che 
Roſes will riſe, which you ſcum off from time 
to tine Continually as 1c cores vp, and reſerye 
this in a pot by it ſelf, for it will be good hard 
Sugar of Roſes, and may be about an eight or 
ninth pare of the whole. After ir 1s clear from 
ſcum, and. hath boiled near a quarter of an hour 
with the Roſes in ic, and that you ſee by a drop. 
upon a plate, that it is of a due confittence; rake 
your pan from che fire; and tir all very well co- 
oerher, and p':t it into pots, which leave unco- 
vered during cen or twelye days, ſetting them in 
che hot ſtrong Sun all cheday lopg during thar 
tim2 to give the Roſes a fine hard cruit or 
candy at the top; bur under ir, in the ſubſtance 
of the matter , it will be like a fine clear Syrupy 
gelly. If the Sin favour you not, then you 
may uſe a ſtove. After twelye days; tie covers - 
of Paper, upon the pots. 

Door Bacon uſeth 'to make a pleaſant 
J:lep of this Conſerve of Roſes, by putring a 
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' good ſpoonful of it inco a large drinking glaſs | 
or cup; upog which ſqueelſe the juyce of a Li- 
mon, and clip in urfto it, a little of the yellow 
rinde of the Limon,;. work theſe well together 
with the back of a ſpoon, puttin} water to it by 
lixcle and litcle, cill you have filled up the glaſs 
with Spring-water: ſo drink ir. He ſometimes 
paſſeth irchrough an-Hypocras bag, and then ir 
is a beautiful and pleaſant Liquor.- 
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The Table. 
A 
Cotch Ale from my Ledy Holmbey IH, 
O7, wake Ale drink quick It6 
A very pleaſant drink of Apples Ibid. 
Ale with Hoey 120. 
Small Ale for the ſtone | 123 
Apple drink with Sugar, Honey, &Cc. 122 
Maſter Webbs Ale and Bragot I25 
Tr few Apples 24t 
Apples in Gelly 280 
Sweet-meat of Apples 285 
To make an excellent [yrup of Apples 302 
| B 
Stewed Broth | 148 
Portugal Broth, a5 it war made for the Queen 149 
Nouriſving Broth 156 
Broth and 0 Prtaye 166 
Broth for fick. and convaleſcent Perſons 169 
A ſavenry and nouriſving boiled Capon 122 
Toftew Beef 177,278 
Toſftew a Rump of Beek 194, 235 
To roſt Wilde Boar | 209 


: \ B The Table, h 
' About making of Bran \ 246 


To bake Beet | .: _ "_ 
To boil Beef or Veniſon & 251 
Ordering Bacon for Gambiw, My to keep 254 
To make Bizket- | 263. 
: C 
To make Cider 116 
Sir Paul Neal's way of making Cider | In7 
Dy. Harvey's pleaſant Water Cider, whereof he uſed 


20 drink much, making it bis ordinary drink 120 


A goed Diſhof Cream | 135 

An excellent Spaniſh Cream 136 

W, Antther C louted Gream I 37 
= A Lord of St. Alban's Creſme Founnes 139 
, To make Cream Curds 140 
Fhe Aucens Barley Cream 164 
 Capon in White=broth | 172 
Tomake C Cock-Ale . -'_ 174 
Savoury Collops of Veal 186 

To pickle Capons my Lady Portland $ way 188 
Scotch Collops 199 
Excellent good Collops 203 

My Lady Diaua Porter s Scotch Cnnys 216 
Cream with Rice 228 
Pickled Champignons 239 
Sallet of cold Capon Refted 247 


To make Cheeſe cakes 257 
Sbayp and criſp.Cruſt for Tarts and Pyes Ibid. 
Tomy 6 Cake 258, 260z 261 262, 264 
| To 
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To make a Caramy-Cake 263 
Excellent ſmall Cakes 264 
Tomake ſcald:d Cheeſe 272 
T he Cream-Curds 273 
S4Voury. toſted or melted Cheeſe | Tizd, 
To feed Chicken 4: 274, 276, 277 
To fatten young Chicken in a wonderful deoree 
PR 276, 278 
An excellint Way f0 C ram Chicken 279 
Gelly of Red Currancs | 30g 
Gelly of Currants with the fruit whole init Ibid, 
D. 

To bake Wilde Ducks or Teal; 252 ' 
To Reoft wilde Ducks Ibid. 
E. 

To butter Eggs with Cream 174 
Portuguez Eggs 241k 
To boil Eggs | 242 
924d E 

Wheates Flomery 158 
A Fricacee of Lamb-ſtones, &c, 187 
T o boil ſmuaked Fleſh I94 
eA Fricacee of Veal 2I7 
Butter and O)l to fry Fiſh - 23C 
A Flomery-Caudle 285 


The Table, | 


G | 
Swallage Gruel 162 
Hhbont Wwater-Gruel 163 
en excellent and wholeſome water Gruel' with 
Waoed: ſorrel and Carrants 164 
Gruel of Oatmeal and Rice 228 
To wakg clear Gelly of Bran 243 
tn excellent meat of Gooſe or Turkey 253 
T pickle an dd - Gooſe . 254 
H, 
Sowe Notes upon Honey 5 | 
Ay Lord Hollis Hydcomel 
Hydromel a I made it weak for the 2 Mowker 36 
To make Honey drink 97 
Weak Honey drink ; | 124 
To make au Hotchpor 177 
The Queens Hotchpor | 179 
A nenriſping Hachy 137 
Red Herrings boiled : 206 
To ſeaſon Humble Pyes \ 252 
To wake Harts oor Gelly .. 286, 288, 289 
he 
' Todreſs Latmprey's 219 
\ M. 


Maſter Corlelliſes Antwerp Meathe £ 
FR s 


The Table. 


To make excellent Mentbe 7 
A weaker, but very pleaſant Meathe $ 
Ms excellent white Meathe 9” 
Maſter Webb's Meathe I'2_ 
My own conpderations for making of Meathe 17 
Atty Lady Gower's white Meathe ” 
Strong Meache 
A Receipt for making of Mexthe 16,46,59,7 73 - 
My Lord Matice's Meache PI, 
My Lady Morice ber Siſters Meathe Td, 
To make white Meath 43464,77:82,8 3,84,90,;94 
 Ssr William Paſton's Meathe 44 


Anither way of making Meathe 454956 
Sir Baynam Throckmorton's Meathe thid. 
My Lady Bellaffiſes Meathe 98 
My Lord George bis Mearhe | 60 
Several ſorts of Meathe, ſmall and ſtrong, Gr. 
To make Meathe 6248949498, 100,101,1 02,106 
- Sir John Arundel's whire Meathe - .63 


To wake a Mearhe goid for the Liver und ugr'e5 

' A very good Mearts * , 2 
My Lord Herbert's Meathe 75 
To make ſmall white Meache 

Meathe from the Muſcovian Ambaſſador's S wy 


Meathe with Raifons 7 F<. 

A Receipt to make Metheglin as it is made at 
Liege, communicated by My. Mabillon T 

White Mexheglin of my Lady Hupgerfords which 
is exceedingly praiſed g's 
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AM Receipt to make a Tun of Metheglin 9 
* _ The Connteſs of Bullingbrook's white Metheg, 1x 
- , Metheglin compoſed by my ſelf . 24 
Sir Thomas Gower's Merheglin for bealch 27 
Metheglip for taſte and colour 28 
An excellent way of making white Mecheglin go, 
; 31,323 35 

Several waye of making Mctheglin 37 
To make white Metbeg'in | 46,66 
- Another Mectheglin 49s 67,71, $3, 104 
AA. Pierce's excellent white Metheglin © 5o 
en excellent way to make Metheglin, called the 
.  Liquorof Life '55 

* Towake good Metheglin $7,87 
To make white Mctheglin of Sir J. Forteſcue 58 
The Lad) Vernon's white Metheelin 60 
To maks Mectheglio 64,74, 75, 77, $0 85,92, 
X 1. 96, 994110 
A moſt excellent Metheglin 68,81 
To make White Metheg.of th: Count.of Dorſers 69 
To makes ſmall Metheglin 78, 105 
\ The Earl of Dendigh's Metheglin 7 
To mako Metheglin that looks like White Wine 103 
Metheglin,or /Weet-drink of my Lady Stuatc 107 
A Metheg. for theColick. Stone,of the ſame Lady 180 
A. Receipt for Metheglin of wy Lady Windebapke 
| I09y-109 
Marrow ſops with Wine ws. 5 
'To make a (houlder of Mutton like Veniſon 194 
en excellent way of making Mutton feaks 202 


To 


The Table. 


remake Muſtard 233 - 
For' roaſting of Meat 234 
Mucton bakgd like V exiſox 247 
My Lord of Denbigh's Almond March-pane 265 
Mar mulate of P3ppins 291 
White Marmulate, the Ouecens way 296 
My Lady ef Bath's way 197 
Marmulate of Cherries 3oT 
Marmulate of Red Carrants 306 
O 
Al plain but good Spaniſp Oglia 195 
To flew Oylters a18 
P 
Excellent Marrow-Spinage Paltics 738 
To make a French Ba ley Poſſer 190 
To wake Poft-paſt 90 
To wake a Pudding with Puff paſt tbid. 
To:wake Pear Puddings 192, 209. | 
Marrow Puddings Tbid. 
T o make excellent Black Puddivgs 196,205,214 
A Receipt to make White Puddings 197 
To make an excellent Pudding 198 
yes 200 
To make Pith Puddings 205 
An Oat-meal Pudding | 207 
T0 make Call Puddings | Thid. 


A Barley Paddivg 208 
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* | A Pippin Puddivg 
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'.. Tomakea baked Oat-meal Pudding, This. | 
A plain quaking Pudding | 2-16 
| A good quaking bag Pudding 211 
* - Topreſerve Pippins 5» Felly 2tg 
Tedreſs Poor- John, and Backorn 223 

To dreſs Parſneps 226 
 Tobmiter Peaſe 229 
A Herring Pye 230 
To make an excellent Hare Pye 248 
To bake Pidgeon), Tealsor Wild-ducks 250 
een-Geeſe Pye Ibid. 
To make a plain ordinary Pollec 131 
Goncerning Potrages 1441 
Plain ſavonry Englith Portage 143 
Potrage de blanc de Chapon 144 
_ "Ordinary Potage 145 
Barley Portage x 146 
 AnEnglih Portage 148 
Another Potage | I49 
| Newnfſant Potage de ſane 150 
+ Portage de ſante ISH, 15%, 153 
"Good -muriſving Potage 157 
Pap of Oat- meal Iy9 
- -Panado bf $617 13a bid. 
Barley Pap f "160 

Oat meal Pap. Sir John Colladon i6r- 

1 Preſfis- Nouriſſanc 165 * 

 - Pan-Cotto | 167 
' 45 Lord Lumley's Peaſe-Porage Ibid. 
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As excellent Poſſer 170 
Peaſe of the ſeedy buds of Tulips I71 
To make Plagne- Water 174,175 
An excellent baked Pudding 182,213 
My Lady of Portland's Minced Pyes 183, 184 
Minced Pyes 185, 190 
To feed Poultry 275 


To feed Partridges that you have taken Wilde 279 


To wake Potts _ 280 
Gelly of Pippins or Fobn- Apples 283 
Q 
To keep Quinces all the year good 196 
Gelly of Quoinces | 292 
Preſerved Quince with Gelty 293 
To make fine white Gelly of Quinces 294 
Paſte of Quinces 297, 298, 299 
A ſmoothening Duiddany or Gelly of the Cares of 
Quinces 300 
R 

Rice & Orge monde 61 
| Bled Rice dry. : > 171 
To Roſt fixe Meat 185 
To make Red-Dear 193 

(mſerve of Red Roſes 
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S 
Sack with Clove gilly-flowers 21 
To make Steppon1 ' 124. 
To make a Sack-poſler 129, 130,131 
A Barley Sack-poflet 132 
My Lord of Carlile's Sack-poſſet 134 
ASyllabub I 35 141, 230 
To make a whip Syllabub 141 
To make Spinage-broth I45 
Sauce of Horſe» Radi/h © Tbid. 
Very good Sauce for Partridges and Chicken 190 
To dreſs Stock-fiſh 221, 224,225 
T a-prepare Shrimps for dreſſing | 231 
To wake Siip-coat- Cheeſe 267, 268, 27 
\Sweet-meats of my Lady Windebanks - 303 
Sucket of Mallow-ſtalks 307 
T 
Tea with Eggs Is5 
A Tanſy 218, 256 
To ſouce Turkeys 252 
Pleaſant Cordial Tablets 286 
V 
To ſtew abreaſt of Veal 17: 
Vuoya Lattate 196 


Vuoy 
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Vaova Sperſa 196. 
Baked Veniſon 2015 243, 244 
Toſts of Veal 2.3L 
wW 
Morello Wine Ir2 
Currants Wine 113 
The Counteſs of Newports Cherry Wine I 27 
Strawbury Wine Ibid. 
To make Wine of Cherries glene 128 
To make Rasberry-Wine 175 
Tos make a White- pot 176, 233 
Buttered Whitings with Eggs 223 
To ſtew Wardens or Peays 240 
Preſerved Wardens. 285 


The End, 
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